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BRAISE

March 1st, 2008

The name Braise was derived from the French word for hot
charcoal/ember. We selected this name because it had a
friple entendre: braise conjures up the image of the embers
of a flame, a method of cooking that's familiar to many, and
of course an affiliation to its sister restaurant, Emiber.

60 Palowan Beach Walk
(5 mins walk from Beach Carpark)
Level 2, Sentosa, Singapore 098498

(65) 6271 1929
www . braise.com.sg

Brunch: Sunday 11.30am to 3pm

Lunch; Tuesday to Saturday 12pm to 2.30pm

Dinner: Tuesday to Saturday 6.30pm to 10pm
Sunday 7pm - 10pm

*Restaurant is closed on Monday

Head Chef Desmond Lee

Our cuisine is unique, based on the French philosophy of
natural seasonal flavours, enhanced by modemn culinary
technique with the freshest possible ingredients.

A three-course lunch menu starts from $38++ per person
while a six-course dinner tasting menu starts from $98+ +
per person. Sunday brunch menu starts from $68++ per
person.

The restaurant houses a glass cellar allowing guests to view
and select their own wines. Wines are carefully selected to
reflect the best of Old and New World. We also have a wide
range of selection by glass ranging from S$15 — S$30 fo
ensure that there will always be something suitable for
everybody. Corkage is at $40++ per 750ml bottle and
$50++ for 750mI champagne bottle.

60 diners - Indoor dining
40 diners - Alfresco
An Alfresco private dining area seating up to 10 people

Indoor Dinning - 975 sq. foot
Outdoor Terrace - 1500 sqg. foot



Average bill per guest

Private Events

Dress Code
Credit Cards

Parking

Island Entry Fee

Lunch: $48
Dinner: $110

Cocktail: up to 120 people
Private dining : 60 people

Casual
All major credit cards accepted

Public carpark at THE BEACH CARPARK and buggy service
available at the entrance of carpark to ferry you 1o BRAISE.

Redeemable at the end of meal

[ends]

For more information on BRAISE, please contact:

Priscilla Lam

Marketing Communications Manager

T (65) 6579 2012
M: (65) 9856 9991

E: priscila@newmajestichotel.com



