
AN EVENING WITH CHEF JUAN AMADOR 
 

Date  : 22 March 2023, Wednesday 

Time  : From 6pm  

Venue : Alma by Juan Amador  

  Goodwood Park Hotel, 22 Scotts Road,  

  Singapore 228221 

Price  : $246.40++ (Tier 1) | $261.80++ (Tier 2) | $308.00++ (Tier 3) 

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

MENU 

 

SNACKS 

 

Eggs Benedictine 2.0 

Uni | Crispy Vol-au-vent | Black Winter Truffle 

 

Lobster Beet Pie Tee 

Australian Southern Lobster | Beetroot | Avocado & Apple 

 

Black Angus Beef Tartare 

Meebok Churros | Whisky Ketchup | Dehydrated Enoki Mushrooms 

 

Champagne Robert de Pampignac  
 

 

 

“Beurre Blanc” 

Fine De Claire | Kaluga Hybrid Caviar | Hazelnut 

 

2018 Domaine Vacheron, Sancerre Blanc “Belle Dame” 

 
 

 

Parfum De Siam 

Australian Rock Lobster | Green Curry Cream | Texture of Zucchini 

 

2021 Domaine Celine & Frederic Gueguen, Chablis 

 
 

 

Crackling Piglet 

Amanatsu Orange | Pearl Onion | Spicy Chicken Pate 

 

2018 Au Bon Climat , Pinot Noir “Lala Penzi” 

 

 

 

A4 Satsuma Wagyu 

Mango | Coconut | Purple Curry 

 

2006 Notre Vin, Cabernet Sauvignon 

 

 

 

Moutai Ice Cream 

Strawberry | Haw Flake | Crystal Tree Gum 

 

PETIT FOURS 

 

Pistachio Praline Bonbon 

Chocolate | Pistachio | Mandarin Orange 

 

Passionfruit Pate 

Passionfruit | Taiwanese Assam Tea 

 

Financier 
 

 

Menu and alcohol details accurate as at 22 February 2023 & subject to changes due to availibility of seasonal ingredients 
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