
 

 

 
 

 

 

Day & Date : 18 and 19 September 2026 

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

Venue  : Born, 1 Neil Road, #01-01, Singapore 088804 

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

 

 

 

MENU 
 

Quail Egg / Truffle / Five Spices 
By Chef Johnny 

 

Duck Tongue / Port Wine / Onion 
By Chef Leo 

 

Eel / Ikura / Chip 
By Chef Zor 

 

***************** 

 

Beef Tartare / Centuries Egg / Caviar  
By Chef Leo 

 

Egg Custard / King Crab / Hua Diao  
By Chef Leo 

 

Lobster / Fish Paste / Laksa 
By Chef Johnny 

 

Jade Fungus / Scallop / Chicken Fat 
By Chef Zor 

 

Corn Consommé 
By Chef Zor 

 

Wagyu / Corn / Black pepper 
By Chefs Johnny, Leo & Zor 

 

***************** 

 

Sweet Potato / Oolong / Sea Salt 
By Chef Zor 

 

***************** 

 

Honey / Ginseng / Pate de Fruit 
By Chef Johnny 

 

Roselle / Plum / Wagashi 
By Chef Leo 

 

Aged Tangerine / Financier / Citrus 
By Chef Leo 

 

 

 

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

Kindly note that this collaboration is unable to accommodate vegetarian, vegan, gluten-free, 

seafood-free, no raw food dietary requirements, as well as milk protein allergies. 


