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________________________
DEAR FRIENDS OF SOMMER

We’ve put together a special stay-home menu that you can
order for delivery or pickup. 

Each dish bears the signature hallmarks of Chef Lewis’ nature-
inspired creations that we’re confident you will enjoy in the
comfort of your home. 

Our sommelier, Shafee has also curated a number of wines
from our extensive collection to accompany your meals – if
you'd like a robust red, or are in the mood for some bubbly.
Our wines are also perfect for gifting to loved ones. 

We hope you enjoy our thoughtfully curated menu, and we
look forward to welcoming you back at Sommer soon. 

From all of us at Sommer – stay safe & be well!

Please pre-order at least 24 hours in advance.

Delivery Hours
 

Tuesdays to Sundays 
12pm to 2pm (Lunch)

6pm to 8.30pm (Dinner)

How to Order 
 

Call or WhatsApp us at
+65 8771 5001



________________________
FOOD selections

BEEF WELLINGTON EXPERIENCE

Appetizer
Pressed Ham Terrine, Picallili, Salad, Brioche.

Main Course 
Beef Wellington, Creamed Potato, Baby Carrot, Green Asparagus, Beef Jus.

Dessert
Set Hay Cream, Macerated Cherries, 72% Araguani Chocolate.

 
All prices are subjected to GST 

Lewis Barker

________________________

Set For 2 Persons   $180
Set For 4 Persons   $320



________________________
FOOD selections

Sommer Kaluga Caviar (50gr) & Blinis
12 year Kaluga Amur Sturgeon caviar, Buckwheat Blinis
and Crème Fraîche.

Foie Gras Terrine
Marinated Foie Gras, Caramelised Onions, Fine Herb
Salad and House Brioche.

Confit Duck Leg
Smoked Sausage Cassoulet, Puy Lentils, and Baby Carrots.

Wagyu Beef Shortrib (200gr)
Creamed Potato, Baby Carrots, and Beef Jus.

Lobster Linguine
Maine Lobster, Shio Kombu, Roasted Garlic, and 
Red Pepper Coraline Sauce.

130
 
 
 

38
 
 
 

58
 
 

68
 
 

68
 
 

a la carte

 
All prices are subjected to GST 

Lewis Barker

________________________



________________________
FOOD selections
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12

a la carte

Sommer Choux Puff (4pcs)
Choux Croustillant, Passionfruit Cream, and Fresh Mango.

Baked Custard Tart 
Egg Custard, Matcha Mousse, and Raspberries.

Kombu Butter (100gr)
Normandy Butter, Shio Kombu.

 
All prices are subjected to GST 

Lewis Barker

________________________



wINE delivery menu



________________________
Wine Selections

Champagne 

Paillard Extra Brut Les Parcelles Grand Cru NV
Larmandier-Bernier Vertus 1er Cru Non Dose Blanc De Blanc 2011
Larmandier-Bernier Rose De Saignee 1er Cru Extra Brut NV

98
180
230

 

 
All prices are subjected to GST 

Shafee

________________________

white 

Domaine Jules Desjourneys Mâcon Verzé, France 2017
Domain Jean-Paul Balland Sancerre, Loire Valley, France 2019
Patrick Piuze Chablis Terroir de Chichée, Burgundy, France 2019
Gaja Rossj-Bass Langhe DOC, Piedmont, Italy 2019
Paul Pernot Puligny Montrachet, France 2018

110
180

98
190
140

 

rosÉ

Domain Jean-Paul Balland Sancerre Rosé, Loire Valley, France 2019 105
 
 
 

red 

La Closrie Des Eyrins, Margaux, France 2014
Château Sociando Mallet, Bordeaux, France 2014
Château Haut-Bergey, Bordeaux, France 2011
Château Grand-Puy Ducasse, Pauillac, France 2010
Maison Nicolas Morin Nuits St Georges, Burgundy, France 2015

105
115
120
160
150

 


