165 %M

BY SINGAPORE FLYER

Elevate Your Palate to New Heights

Indulge in a dining experience where every detail is designed to enchant.
Taking you up to a stunning 165 metres, 165 Sky Dining by Singapore Flyer
is the highest revolving dining experience in Singapore, offering you an
epicurean journey and ever-changing views of the city below. Each dish is a
celebration of love, artistry, and flavour, guiding you on a journey as

unforgettable as the company you cherish.

Savour the story, one exquisite bite at a time.
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Amuse-bouche
Chef’s Selection of the Night

Artisan Bread Basket with Fresh Truffle Butter

9

First Encounter

Heirloom Tomato & Silken Ricotta

passion fruit pearls, olives, white balsamic

e
%*

Heart’s Temptation
Ahi Tuna

avocado, golden corn kernels, finger lime, chile de arbol salsa

9

Main Embrace

Australian Baby Lamb Rack

saffron-kissed yoghurt, celeriac purée, seasonal vegetables, mint jus

OR

French Guinea Fowl
celeriac purée, seasonal vegetables, truffle jus
OR
Patagonian Toothfish

celeriac purée, seasonal vegetables, flat-leaf parsley sauce

9
%*

Sweet Finale

Cappuccino Mocha Mousse with Summer Berries

Selection of Nespresso Coffee or Gryphon Tea

Petit Fours

Please inform our team of any special dietary requirements or food allergies.
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Amuse-bouche

Chef’'s Selection of the Night

Artisan Bread Basket with Fresh Truffle Butter

e
%*

First Encounter

Chilled Pumpkin with Honey Pomelo,
Crispy Brioche Bread with Plant-based Meat in Teriyaki Sauce,
Grilled Eggplant with Black Truffle and Mixed Mushrooms

%

Velvet Whisper

Double-boiled Soup with Dried Velvet Mushrooms, Bamboo Fungus, and

Vegetarian Abalone

Main Embrace

Braised Chinese Cabbage Rolls and Crispy Vegetarian “Drumstick”
served with spinach noodles and preserved mustard greens

Sweet Finale

Cappuccino Mocha Mousse with Summer Berries

Selection of Nespresso Coffee or Gryphon Tea

Petit Fours

Please inform our team of any special dietary requirements or food allergies.



/655)%/ 9 ] CHILD MENU

BY (5 PNEWACPIDERE FLYER

Artisan Bread Basket with Fresh Truffle Butter

Cream of Hokkaido Corn

<3

Breaded Cod Fish

with house tartar sauce and vegetable crudités

Dessert of the Day

Fruit Punch

Please inform our team of any special dietary requirements or food allergies.



Elevate Your Celebration

Mark special occasions with an unforgettable experience in a private capsule,
165 metres above the city. For enquiries and bookings, please email

sales@singaporeflyer.com.

Bon Appetit!

Visit www.singaporeflyer.com for more information.
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