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“VALENTINE’S DAY DINNER

14-16 FEBRUARY 2025
RM 488++ (PRICEISPERCOUPLE) | RM 520++ (PRICE IS PER COUPLE)
Non-window Seating Window Seating {D}
INCLUSIVE OF A COMPLIMENTARY GLASS OF COCKTAIL (PER GUEST)

ENTRATA
SMOKED SALMON MOUSSE | RICE CRACKER | CAVIAR
PEACH | BALSAMIC | CHERRY TOMATO | STRACCIATELLA CHEESE

ES I OERSE:

BAKED OYSTER

WHITE SAUCE | CHIVE | GREEN OIL | GRANA PADANO | LEMON ZEST
MARINATED CHERRY TOMATO

OR

CREAM OF BEETROOT
CHIVE | CANDIED PISTACHIO | GREEN OIL

2ND COURSE

RICOTTA TORTELLINI
RICOTTA CHEESE | NUTMEG | BABY SPINACH | SAFRAN CREAM SAUCE

MAINS

ROASTED LOBSTER TAIL
LOBSTER TAIL | ITALIAN PARSLEY OIL | CHERRY TOMATO

OR
LAMB RACK

CHIVE | CANDIED PISTACHIO | GREEN OIL
OR

BLACK ANGUS RIBEYE
(SUPPLEMENT RM45)
POTATO PAVE | BEEF JUS | ASPARAGUS

PRE DESSERT
CITRUS SORBET WITH HONEYCOMB

DESSERT

PETIT 3
ROSE TIRAMISU | CHOCOLATE HAZELNUT | QUENELLE ROSE BERRIES

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



