
 

   

 

 

 
DISCOVERY MENU 

 

Pre-dinner drinks at The Roof Garden or post-dinner nightcap at NINE at CQ 

 

QUENINO PRELUDE  

Chef’s Choice of Seasonal Amuse-bouche  
Served with KrisFlyer Experiences welcome drink 

  

YELLOWTAIL KINGFISH  

Pickled Mustard Green, Green Chilli,Gooseberry, Jicama  

 

CAVIAR  

Scallop, Yacón, Dragon Chive Custard,  

Tamarind Chilli Oil  

 

RIVER PRAWN   

Tamarind, Brussels Sprout, Mango  

 

DRY-AGED DUCK  

Cumin, Sambal Ijo, Angelica Herb  

 

“FRIED RICE”  

X.O. Sauce, Chinese Olive, Cucamelon, Ham Floss  

 

QUENINO’S CEREAL BOWL   

70% Johor Chocolate, Horlicks, Kulim,  

Puffed Grain, Sunflower Seed, Sesame  

 

PETIT FOURS AND MIGNARDISE  

 


