AQUAPONICS FARM-TO-FORK
LUNCH SET MENU

1 June to 30 September 2024
50 per person

STARTER
Tomato & Feta @

Aquaponics Greens, Heirloom Tomato, Feta, Aquaponics Mint Vinaigrette

MAINS

Aquaponics Tilapia ¥
Shiso Salsa Verde, Tomato Confit, Crispy Kale

DESSERT

Sustainable Cocoa

Cocoa Foam, Pandan Curd, Citrus Lemongrass Sorbet

OUR FARM-TO-TABLE INGREDIENTS
Dishes with a % on this menu contain ingredients of herbs, leafy vegetables
or fish grown in our own sustainable and completely pesticides-free aquaponics
farm right here within Fairmont Singapore & Swissdtel The Stamford.
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Prices are subject to service charge and prevailing government tax. STA M F 0 Bn

Please advise us of any special dietary requirements, including potential reaction to allergens. —<BRASSERIE=—




