
MENU $75/ P E R S

V A L E N T I N ʼ S  D A Y

C I T R U S - C U R E D  S A L M O N  TA R TA R E

amuse-bouche

PA N - S E A R E D  S E A  S C A L L O P S  ( + $ 1 5 )
truffled emulsion, parsnip purée, lime zest

B E E T  C A R PA C C I O
fresh goat cheese, mesclun greens, honey vinaigrette

STARTERS
( C H O I C E  O F )

R O A S T E D  D O V E R  S O L E
leek fondue, baby potatoes,

champagne beurre blanc with truffle

F R E S H  TA G L I AT E L L E  W I T H  L O B S T E R
caviar pearls, lobster sauce

C H I C K E N  S U P R E M E
silky mashed potatoes, seasonal vegetables

MAINS
( C H O I C E  O F )

L E M O N  C R E A M  É C L A I R
raspberry coulis, meringue crumble

dessert


