
 
 

Day & Date : 6 to 8 August 2025 

Time  : 6.30pm, 7.00pm, 7.30pm (30 mins interval) 

Venue  : Alma by Juan Amador, 22 Scotts Road, Goodwood Park Hotel, Singapore 228221 

Dress Code : Smart Casual (no shorts, bermudas, singlets, slippers/sandals) 

 

 

MENU 

 

SNACKS 

 

Sotong Tarlet | Chinchalok | Caviar 
By Chef Barry 

 

Pie Tee Crispy Spiced Cup | Miso Braised Jicama | Laksa Sphere | Coconut Espuma 
By Chef Eng Tong 

 

BREAD 

 

Multi-Seed Mantou | Bak Kwa Mayonnaise 
By Chef Eng Tong 

 

********** 

 

Grilled Abalone | Dry Cold Assam Noodles | Lamma Island Hae Bee 
By Chef Barry 

 

********** 

 

Fish Head Curry | Cannelloni Blue Fin Tartare | Mustard Seed | Burnt Coriander 
By Chef Eng Tong 

 

********** 

 

Sawara | Bamboo Shoots | Daun Kesum 
By Chef Barry 

 

********** 

 

Red Gamba | Hokkien “Mi” Barley Grain 
By Chef Eng Tong 

 

********** 

 

Nasi Ulam | Lobster | Tropical Herbs 
By Chef Barry 

 

********** 
 

Wagyu Beef Shortrib | Rendang Espuma | White Achar | Onion Keropok 
By Chef Eng Tong 

 

********** 

 

Sparkling Elderflower Espuma | Citrus-Lemongrass Granita 
By Chef Eng Tong 

 

********** 

 

Musang King Durian Ice-Cream | Milk Crisp | Sturion Caviar 
By Chef Barry 

 

********** 

 

PETIT FOURS 

 

Pandan Financier | Matcha 

Pineapple Tartlet | Burnt Meringue 

Calamansi Gummy | Sour Plum 
By Chef Eng Tong 

 
Menu is subject to change due to availability and seasonality of ingredients. 

Kindly note that this collaboration is unable to accommodate to vegan or gluten-free diets, milk protein allergy and celiac allergy. 


