
Dessert

Cherry Vanilla
Cherry Compote | Almond Sponge | Crumble Base

Vanilla Mousse | Red Glaze | Cherry Coulis

1st Course

Yellowfin Tuna Tartare
Panzanella | Stracciatella Cheese | Pomegranate

OR

OR

Foie Gras & Truffle Torchon
Toasted Brioche | Cantaloupe | Pink Peppercorn

Strawberry Marmalade

Brûlée of Truffle & Brie Tartlet (V)
Sicilian Pistachio | Beetroot

2nd Course

Argentinian Beef Tenderloin
King Oyster Mushrooms | Wild Asparagus

Cheese Croquette Béarnaise Sauce

OR

OR

Wild Sea Bass ‘A La Plancha’
Broccolini | Confit Cherry Tomato | Butternut Purée

Champagne & Seaweed Cream Sauce

Porcini Mushroom Ravioli (V)
Spinach | Pickled Red Onions | Feta Cheese

Aged Modena Balsamic Vinegar

14 & 15 February 2025

$98++ Per Pax
Inclusive of 2 Glasses of Prosecco

All prices are subjected to 10% service charge & prevailing government taxes.
Kindly inform us about your dietary requirements and/or food allergies upon ordering.

3-course menu3-course menu
Valentine’s Day Valentine’s Day 


