
Executive Gourmand 
– The Colonial 



9 COURSE FEAST 

An irresistible arrangement of distinct European flavours with robust tastes and exquisite 
pairings guaranteed to excite your palate. 

Crisp Apple & Cabbage Slaw 
A sweet and tangy slaw of sliced green apple, 
crunchy cabbage with sweet yoghurt, honey and 
tahini dressing. 

Bocconcini & Cherry Tomatoes 
Refreshing Caprese-style salad with Italian 
bocconcini cheese, fresh heirloom cherry 
tomatoes and homemade sweet balsamic 
glaze. 

Prawn Cocktail Salad 
Succulent butter-poached prawns drizzled  
with Japanese mayonnaise and crème fraîche 
dressing. 

Beef Ragu Lasagna 
Delicious layers of creamy beef ragù,  
homemade tomato salsa and pasta, silky 
bechamel sauce and grated mozzarella. 

Monk Fish Pâté & Onion Jam 
Japanese monkfish liver and homemade 
balsamic onion jam smoothened till soft 
and creamy. 

Roast Honey Pumpkin & 

Tahini 
Sweet butternut pumpkin chunks roasted in 
honey and drizzled with a flavourful yoghurt 
and tahini dressing. 

Crispy Polenta with Pesto & 

Parmesan 
Creamy boiled cornmeal with fresh basil pesto 
and grated Italian parmesan. 

*Menu changes may be subjected to chef's discretion and availability. 

LEAVE A REVIEW 

Black Pepper Short Plate with 

Gohan 
Juicy short plate beef glazed in a spicy 
homemade black pepper sauce and sesame 
served with Japanese rice. 
 
LOW CARB OPTION AVAILABLE: Konjac 

Slow-Braised Tomato 

Boneless Chicken 

Or 

Grilled Miso Butter Salmon 
Pan-seared Norwegian salmon fillet marinated 
in miso butter and served with Japanese rice. 

Mixed Mushroom Risotto (Veg)  
A creamy risotto using Carnaroli rice 
sauteed with fresh mixed mushrooms, 
onions, ground garlic paste and cheesy 
Grana Padano. 

Or 

Mochi 
Japanese rice cakes made with short-grain 
Japonica glutinous rice shaped into rounds with 
delicious fillings. 

Succulent boneless chicken pieces braised in  
a flavourful blend of homemade tomato salsa,  
mushrooms, vegetable mirepoix, thyme, bacon  
bits and mashed potatoes. 

Or 

Menu by Chef  KT Yeo 

Eugene Gan is a professional chef  
who specialises in contemporary 
 fusion cooking, currently leading  

menu planning and engineering as 
Esseplore's in-house Chef. 

Menu by Chef  Eugene Gan 


