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OMSORA

5-Course New Year’s Eve Dinner
SGD 148++ per person (Non-Window)
SGD 168++ per person (Window Seat)

First Course
King Crab Monaka
King Crab | Ponzu Pear ‘ Mikan ‘ Monaka Wafer

Second Course
Otoro Tiradito
Hon-Maguro Otoro | Mango Amarillo | Musk Melon | Basil Qil | Fish Skin Cracker

Third Course
Seafood Soup
Hokkaido Scallop | Mikan Tai | Morel | Red Kamaboko

Main Course

Select 1 Per Pax

A4 Wagyu Ribeye
A4 Wagyu | Cube Potato ‘ Brussels Sprouts ‘ Seaweed Red Wine Reduction | Confit Vine Tomato

Saikyo Miso Cod
Saikyo Miso Black Cod | Broccolini \ Aji Verde \ Confit Vine Tomato

Ibérico Pluma

Ibérico Pluma | Broccolini ‘ Palermo Pepper‘ Negi Miso Achiote Glaze

Dessert
Mochi with Azuki
Mochi | Sweet Azuki Bean | Matcha Panna Cotta Tart

31 December 2026

Kindly inform us about your dietary requirements and/or food allergies upon ordering.
All prices are subject to 10% service charge & prevailing government taxes.
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