14TH FEBRUARY 2025
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VALENTINE’S MENU

$130 per person
WELCOME COCKTAIL

CUPID'S KISS
gin, Aperol, Campari, strawberry, lemon juice, agave syrup

AMUSE-BOUCHE

CHEF'S CREATION

APPETIZERS

SHRIMP TARTARE 00

carrot puree, pickled carrots, sour cream and lime

PASTA

CRAYFISH & RICOTTA BEETROOT RAVIOLO 000

bisque, saffron lemon sauce and chives

ENTREE

RED WINE BRAISED BEEF CHEEK (o]
parsnip pure and parsnip chips, broccolini and jus
OR
POACHED LOBSTER 06

lobster bisque, pickled and raw vegetable salad,
lemon vinaigrette

DESSERT

“L'AMOUR " 00D
raspberry & white chocolate mousse, lychee compote,
raspberry & almond sponge, raspberry champagne sorbet

CHAMPAGNE & SPARKLING WINE

NV Champagne | Moét & Chandon | Impérial | Brut | France 27 | 135
NV Rose Champagne | Moét & Chandon | Impérial | Brut | France 35 | 175

Eating raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness. All pricing is in USD. Exclusive of 18% service charge and 13% GST. Please advise
of any food allergies or dietary restrictions.
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