
STARTER

Valdo Cuvee Di Boj Prosecco

Pani Puri w Foie Gras
foie gras mousse, pineapple jam

&
“Roti Babi”

5 spice pork & duck ragu, worcestershire sauce, pickle sour plum onion

&
Uni Crab & Corn Chawamushi

seafood broth, char corn, crab, torch ginger, saffron, aromatic oil

 PRE-MAIN

Grouper Fish Congee
fried ginger, sesame oil, spring onion

MAINS
 

Chateau De Fesles, Anjou Blanc / Pares Balta, Mas Petit

Poulet Farci
seafood farce, jus, salad

&
Argentina Ribeye w Mala Chimichurri

150g ribeye, mala chimichurri

&

6 Pepper Duck w Pickle Green Papaya
pickle papaya, cream fraiche, jus

 
DESSERT

Willy Gisselbrecht & Fils Riesling

Tarte Tatin Aux Pommes w Apple Sorbet
crumble, apple sorbet, pickle apple, brie mousse

&

Chocolate
cherry compote, chocolate mousse, chocolate cake, giaduja

SET FOR TWO | 688
Valentine Menu

All prices are subject to 10% service charge.

WINE PAIRING PER PAX | 130


