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THE MASSES FLAGSHIP RESTAURANT
The journey to the iconic Capitol Kempinski

The Masses, a love letter from
Chet Dylan Ong, devotee to French and Asian cuisine.
The ethos? Making French food and all that is tasty accessible to the masses.

The doors to The Masses first swung open on 15% April 2017,
welcoming all to a cosy hole-in-the-wall space at 85 Beach Road.

Now, we are proud to call Capitol Kempinski our home.

Our culinary vision is to delight with creative interpretations of French and Asian cuisine,
sometimes melding the two, always with the best produce,
and always executed with dedication to technique.

We want to excite with new perspectives on French food, brought to Singapore and beyond.

After 16 menus’ worth of experimentation and reflection at Beach Road,

we bring to you the 17%: curated specially for you at Capitol Kempinski.
From the likes of classic French gems such as duck contfit, foie gras, sole meuniere,
to what our beloved guests have enjoyed over the years,
to what Chef Dylan himself loves to eat;
burrata, octopus, zucchini flowers, blue mussels from Scotland, a good offal dish:

We want you to eat well. Really well.

The goal remains the same: to offer exceptional food at accessible prices, all served with the

warmest hospitality. Our pulse and purpose is people - you.
Come, Taste and See.

Love, Chef Dylan and Team Masses
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For starters, our 1deal flavour profile 1s explosive;
with flavours bouncing off one another, in harmony and detonating depth.
Lach dish 1s created with quality produce in mind,
layered with elements of nostalgia,
the mindful balance of fat and acidity, the consciousness of texture,




/ SOURDOUGH 49

BUTTER 7008 L, o
/KAYA ’

UMAMI BUTTER 5.9

SEASONAL OYSTERS / per no
watermelon, 1me, purpe s4150, granita 21 for 3 no
40 for 6 no
70 for one doz
SOQUID INK KUEH PIE TEE 12.9
crab meat, yrcama, xo sauce (#ocs)
YHOKKAIDO SCALLOP CEVICHE 12.9
1oca/ aromatscs; crtrus vina/grette, baby gesm fettuce (Zocs)
Y SMOKED PU ER CAVIAR & BEIGNET 99
wzy créme (20c5)
N SEAFOOD ASPIC 99
Jeasvod of the day; prawrn brigue, borrto selly; ai rram 1177 sauce (2pcs)
SEAFOOD PLATTER FOR TWO 59.9

apaters, HokRaIT0 scallop, bergrel, sealood asprc, smoked fhamacks

N MUST-TRY N STELLAR



STARTERS

CeCeCeCeCeC PASTA (served cold) 18.9 g™

crab meat;, cavias;, conrit femon, chorrzo, capeliny;, 259 MAINS —

LS (Hé m1i7 clarms 170177 Jargon), /obster brsgue I L
P;URPLE//CA%BBAgif / 19.9 (| (@/v
W20 X177 SCallop, iRura, prekled rennes /(\\ ) % j//
aasts bewrre blanc sauce, chirve ol prawn head butier / F— 7 /7
SIZZLING CLAYPOT FROG LEG 239 — I/ @ \/// \\<
SOLING 0111077 GIIIC ST T Verde, gariic cip, ferd salad . %\k&ﬂ:x ) K
BONE MARROW & ESCARGOT 24.9

black gariic purée served wilh sourdoygt

SHARING Z 2

YV STEAK TARTARE 269

PICRIET cas X112, Wasaby, Sour creanms, garic chpps, SHallol caviars;
Jerved with shiso kueh loyang

Y HOT PLATE OF OCTOPUS & NDUJA 26.9
tomato conrcasse, tomato, pork fard with crystal bread

Y BUFFALO MILK BURRATA (v) 249
0 17 thar green curry; quole, horseradlsh, 171ed shallot

Y STUFFED ZUCCHINI FLOWER (v) 299
cream cheese, mozzarella, /emorn caper a/ol, /avender honey
FRENCH CHEESE & 39.9
COLD CUT PLATTER

brillat-savarm (Joll ), fourme & vmbert (Glive), comlté (sem tiard),
Leold cuts of the day; 1rurts, bread sticks, ja1ms

TRUFFLE POMME FRITES(v) 249

Grana padano, parsiey; shaved 1ressh black trurile . .@,

N MUST-TRY N STELLAR
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STARTERS

/N FOIE GRAS ¢ LIVER PATE 18.9

1016 gras snow; prekled berrres, dates, dates honey served with sourdoygsh

~ SALAD NICOISE (v) 239

aburr of rmekaiiks belly; sofl borled eqg, summer vegelabres,
Jfettice, tuna emulsion

N SNOW CRAB ROE ON SHELL 18.9
crab miso, crab porridge, cured'eqq york, chrves,
Jesame r/ce cracker

Y FOIE GRAS 26.9

raspberry; sansho pegper; macadania, cryslal bread

Y HAY SMOKED HAMACHI 23.9

kep bariey; asian herb pesto, tempura s/4150

Y MOULES MARINIERES 16.9

blite mussell, stearmed eqq custard, uns sabayorn, white wire,
cayenne pegper; served with rice flower

YWAGYU BEEF TONGUE 18.9

red wiire o12/017 1@/ 1721208, SCa/lion parcake,
pICkRIET miustard] djjon viralgrette

Y JERUSALEM ARTICHOKE VELOUTE 18.9

bacon ja1m, morels, beurre nowuette, shaved black truiie

Y CHAR SIU LAMB RIB 269

munt & cucumber ravigote

N MUST-TRY N STELLAR



If the entrées are the metaphorical fashionistas in the family,

then our mains are like that one friend with a monochromatic wardrobe.

Always dressed in black and white, but with colour in their personality!

Our mains are robust and straightforward in flavour, not over-the-top.

But you know still waters run deep.

Balanced flavours and quality seasonal produce?

An X factor in every dish.



91 %

DUCK CONFIT s 219

"wok fey" rice noodles, local musthrooms, petrt pors,
tome cured eqg york, mrabelle plurm vina/grelle

N STEAK AU POIVRE ON HOT PLATE 299

wagu, charred smoked feek, /emon caper beurre norette,
r7ved feek, orron 1179, beer s

DRY AGED SPICED ROASTED CHICKEN 219

IGUINND pEgper ChI) Ja172, PO purée, Raan, SOy Sauce chicken fis 399
LEMON SOLE MEUNIERE %ME 39.9
(sharing style)

I1217 Grenoblome, CHIUs, Parsiey; Jea Jhrimps, crlrds, almonds

YMILK FED LAMB SADDLE 53.9
STUFFED WITH SAGE AND FIG

A1 gpater musthroom , vadouvar, raqout of petrt poss,
whste bean purée, /216 us

CLAYPOT BEEF CHEEK 26.9

orrental s, pormes purée, pancetia, /ocal vegetables

CANADIAN PORK s 029
TOMAHAWK(280g) (sharing style) & o

Larmanese” rtbwbaré sweet & sour savce, strawberry; garic shoot

KELP BUTTER RISOTTO (v) 259
Jmoked feek, whpped burrata, garlic shoot
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POMMES PUREE 38
WOK HEY KUEH TEOW 3
WITH CURED EGG YOLK

ROASTED LEEK WITH LEMON 9
CAPER BEURRE NOISETTE

ROASTED VEGETABLES 9
WITH PANCETTA

N MUST-TRY N STELLAR




Though all good things have to come to an end,

we want to make sure it’s a happy ending.
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Y TRUFFLE & TULAKALUM (TNT) 159

rest trulie, trul7ie ice creanms, 5% valithona dark chocolate ganacse,
CHOCOLTLE 177011556, 172U45157 00177 SOL, 1127077 verbena

CEMPEDAK TARTE TATIN 15.9
CHIN 1720/255€8, corianaer tu/e, crumble, /% /ce crearm

CORN & CEREAL 13.9
lof7ee cornm pudding, whsky caramel/ sauce, cereal chp,

cerea/sce crearm

FENNEL & PINK GUAVA "AIYU JELLY" 13.9

rennelelll; orange 1marmaliae, 17tk 17usLs,
Ik guave Shaved sice”

s

N MUST-TRY

N STELLAR



SOUR DOUGH
BRIOCHE
STUFFED ZUCCHINI FLOWER (v)

cream cheese, mozzarella, lemon caper aioli, lavender honey %%

TRUFFLE POMME FRITES
grana padano, parsley, shaved fresh black truffle

SNOW CRAB ROE ON SHELL

crab miso, crab porridge, cured egg yolk, chives, sesame rice cracker

MOULES MARINIERES

blue mussels, steamed egg custard, uni sabayon, white wine, cayenne pepper served with rice flower

JERUSALEM ARTICHOKE VELOUTE

bacon jam, morels, beurre noisette, shaved black truffle

CeCeCe&Ce&Ce&C PASTA ( served cold)

crab meat, caviar, confit lemon, chorizo, capellin, clams (llén mini clams from saigon), lobster bisque

PURPLE CABBAGE

shao xing scallop, ikura, pickled fennel, dashi beurre blanc sauce, chive oil, prawn head butter

SIZZILING CLAYPOT FROG LEG

spring onion garlic salsa verde, garlic chips, herb salad

~ 5 i
DUCK CONFIT pradir”

"wok hey" rice noodles, local mushrooms, petit pois, home cured egg yolk, mirabelle plum vingrette

LEMON SOLE MEUNIERE (sharing style) (%«/m({/;iﬁ
C

asian grenobloise, citrus, parsley, sea shrimps, citrus, almonds

CLAYPOT BEEF CHEEK

oriental jus, pommes purée, pancetta, local vegetables

KELP BUTTER RISOTTO (v)
smoked leek, whipped burrata, garlic shoot

POMMES PUREE

WOK HEY KUEH TEOW

ROASTED LEEK WITH ANCHOVY SAUCE
ROASTED VEGETABLES WITH PANCETTA



