
Dining Room Takeover
with Chef Pia León

S A T  |  2 2  J U N E  2 0 1 9
1 1 . 3 0 A M  -  2 P M  ( L A S T  S E A T I N G )

5 - C O U R S E  T A S T I N G  M E N U
M E M B E R S  $ 1 5 0 + + |  G U E S T S  $ 2 2 0 + +

Co-owner of Central restaurant in Lima, Chef Pia León was named
Latin America's Best Female Chef in 2018. Last year, she stepped into

the spotlight with Kjolle (pronounced koy-ay), her first solo project
anchored by a fervent commitment to Peruvian ingredients.
The dining takeover marks her culinary debut in Singapore,

and will showcase the beauty of Peru's nature right here in the tropics.

Scallops, Uni, Macambo

Sea bass, Andean tubers

Avocado, Chonta, Coffee

Duck, Macre squash, Huacatay

Cacao, Chirimoya, Taperiba


