The Pink Tigress welcomes you to Shikar. Created to commemorate the beginning of our fifth year,
this exclusive signature cocktail celebrates a legacy of culinary excellence while heralding the next
chapter of extraordinary dining.

Available from 17 July 2026 - 15 August 2026 | SGD 178++
-0

BUSTLING STREETS
Beets Poori | Kale-Lotus Chips | Burrata (V)
Mango ¢ Passion Fruit « Paprika
OCEAN COASTS
Blue Swimmer Crab Kofta | Crisp Gunpowder Soft-Shell Crab Claws
Chili » Tamarind » Mustard ¢ Sour Cream
ROYALTY & HUNT
Charcoal-Roasted Grass-Fed New Zealand "Maimoa" Lamb Chops (GF)

Clove-Smoked « Mint-Green Mango Crush ¢ Truffle Garlic Naanette
HERITAGE & CONFLUENCE OF CULTURES

Maine Lobster Tail (GF)
Coconut-Lime Leaf Curry * Ginger ¢ Lemongrass

<Hibiscus, Lychee & Rose Refresher (V>

TIMELESS LEGACY
Queensland Australian Wagyu Short Rib Biryani Foie Gras Sauce
Rose ¢ Saffron « Mace * Cardamom ¢ Prized Basmati Rice
SWEET HOME

Alphonso Mango ¢ Poached Curd Cheese * Saffron Cloud ¢ Pistachio Crackers (V)
Kadak Masala Chai (V)

BEVERAGE PAIRING AT $85++

HUNTER THE BLAC LOTUS &
SHOT PANTHER RESERVE CARAVAN PEACOCK

Whisky - Dilmah Dark Rum - Coffee - Bourhon - Passion Tequila - Mango - Gin - Saffron - Fennel
Elixir of Ceylon Tea - Black Cardamom - Fruit - Champagne Kashmiri Chili - Sea - Lime
Firewater Tincture Cocoa Nibs Salt

(V) VEGETARIAN | (GF) GLUTEN-FREE
Please inform your server of any dietary requirements or allergies prior to ordering.
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