
Lunch
Tasting

M E N U

A new lunch experience, best enjoyed with a glass in hand.

Complimentary red, white or rosé wine included.

R M 3 0 8  p e r  p e r s o n



All prices are quoted in RM and are exclusive of prevailing taxes.

Entier unveils our new Lunch Tasting Menu 

crafted by Executive Chef Romain, bringing 

a distinctly French sensibility to the table 

with a modern, thoughtful approach to 

seasonal dining.

Rooted in Chef Romain’s French heritage, 

the menu reflects his personal way of cooking. 

Honest flavours, careful layering, and a deep 

respect for ingredients, allowing each dish to 

express itself with clarity and intention.

Each lunch experience is celebrated 

with a complimentary glass of red, 

white or rosé wine per guest. 

We hope you enjoy your 

experience with us.

B O N  A P P É T I T !



S A L M O N  &  G R E E N  P E A  T A R T

Salmon tartare, green pea purée, wasabi

O Y S T E R  &  C A V I A R  

Freshly shucked rock oyster, Sturia caviar, 
quail egg, calamansi dashi

—

C O R N  S O U P

Corn soup, fried baby corn, parmesan, truffle

—

Choice of Main

I R I S H  D U C K  B R E A S T  

Seared duck breast, confit shallots, green pepper sauce, 
broccoli purée

or

S E A B R E A M ,  T O M A T O  &  O L I V E

Grilled seabream fillet, spaghettini, tomato sauce, 
basil, olive oil, black olives, harissa sauce vierge

or

W A G Y U  &  F O I E  G R A S

Australian wagyu petite tender, seared foie gras, 
beef jus, eryngii mushrooms

or

U N I  P A S T A

Fresh uni, Sturia caviar, urchin cream, 
hand-made semolina spaghettini

—

M A N G O  &  C O C O N U T

Passion fruit and jasmine granita, coconut sorbet, 
caramelised milk, lime zest

—

S T R A W B E R R Y  V A C H E R I N

Pink peppercorn, basil, cream cheese and vanilla custard, 
mixed berries

R M 7 5+

R M 1 8 0+




