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Where the world's greatest circuits come fo the table.

Co-created by friends of Ebb & Flow, Ignition takes guests on a
culinary journey through five iconic racing destinations. Each chef
interprets a circuit through a signature dish, travelling from Jeddah
and Suzuka to Marina Bay, Monza and Barcelona.

Alongside the menu, Master Sommelier Roberto Durdn presents
three five-wine pairing journeys: Pole Position, Race and Victory
Lap, each curated to complement the progression of dishes.
Selected wines are also available by the glass.

No passports required. Just an appetite for the journey.
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01 / JEDDAH CORNICHE
SAUDI ARABIA

Chef Anas Shami

New Concept Coming Soon

02 / SUZUKA
JAPAN

Chef Alvin Leong

FHREBRD

by SUETOMI

03 / MARINA BAY
SINGAPORE

Chef Nicolas Tam



04 / MONZA
ITALY

Chef Antonio Miscellaneo

(ASITHEY VOSTRA

05 / BARCELONA-CATALUNYA
SPAIN

Chef Carlos Montobbio

ESQUINA CARLITOS

CASA DE COMIDAS

4
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