
DUCK RILLETTE 
Apple Compote Tartelette, Passionfruit Pearls
Fournier Père et Fils MMM Grande Cuvée Chenin Blanc

AMUSE-BOUCHE

LE CRAB SALADE
Crab Meat, Housemade Mayonnaise, Cucumber, Cherry Tomato, Salmon Roe 
Fournier Père et Fils Les Sablons Quincy

FIRST COURSE

CHEVEUX D’ANGE AUX TRUFFES ET BISQUE DE HOMARD
Chilled Angel Hair, Black Truffle Dressing, Shio Kombu, Lobster Bisque 
Fournier Père et Fils Sancerre Cuvée Silex

SECOND COURSE 

VEAU THONÉ
Poached Veal Loin, Tuna Emulsion, Crispy Capers, Baby Pickled Onions
Fournier Père et Fils Menetou-Salon Côtes de Morogues Rouge

THIRD COURSE 

TOURNEDOS ROSSINI 
Grilled Beef Tenderloin, Seared Foie Gras, Truffle Jus 
Fournier Père et Fils Sancerre Les Belles Vignes Rouge

MAIN COURSE 

ACCOR PLUS' 30TH ANNIVERSARY CELEBRATION: CHOCO NOIR, WHITE
CHOCOLATE PEARL
Valrhona 70% Chocolate Crème, Inaya 65%, Almond Joconde 
Coffee or tea

DESSERT 

Sofitel Singapore Sentosa Resort & Spa

@sofitelsingaporesentosa

Prices are subject to 10% service charge and prevailing government tax.

Menu is subject to change without prior notice.

Fournier Père et Fils Wine Dinner 
in Club Matera at The Cliff
Thursday, 24 October 2024 | 6.30pm - 10pm
Five-course wine-pairing menu: $158++ per person
Accor Plus members enjoy 15% discount off the menu price and a complimentary gift 
in celebration of Accor Plus’ 30th Anniversary. Blackout dates apply.


