
Green to Gourmet
20 & 21 Sep 2025  | Mise en Place At Dempsey Hill

Seasonal Oyster
fermented escabeche vinaigrette, red pepper kumquat kosho, dill oil 

Fogo Fungi Mushroom Cappuccino
Lion’s Mane Popcorn 

Young Jackfruit
homemade mushroom miso, tart 

Perilla Leaf
trout belly mousse, szechuan vegetable tartare

-

Fjord Trout Gravlax
neri ume vinaigrette, pickled wakame, ice plant 

Harvest Salad
grilled shio koji tofu, green gazpacho, king oyster mushroom bacon 

Vegetable Spinach Dumpling
alabama white sauce, pink peppercorn, green oil 

Poached Eggs Curry
brown butter curry chicken, homemade yogurt, Upgrain® pita bread

  
-

Candied Mushroom
steamed rice cake, shoyu caramel

Matcha Kaya Sago Cake
pandan oil
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