VALENTINE’S DAY MENU

14™ FEBRUARY, 2020
3-COURSES $880 PER PERSON 6PM & 6:30PM SEATING Hf_E6:00 % i _E6:30 A FE: 3iEEEL $880
4-COURSES $980 PER PERSON 8:30PM SEATING B F8:30 A BE: 43EHEZ $980
ADD ON WINE PAIRING $500 PER PERSON ZESMNAC B (I$500 7] = =;HBACHE

CANAPES - SERVED WITH 4-COURSE MENU ONLY 4B EZH
King Crab Doughnut with uni & oscietra caviar 7 T#2% R « BENOSCIETRAR FE

Nori Crisp with whipped cod roe & salmon caviar LEIEEHIERTF « = XARTFE

Mushroom & Parmesan Croquette with truffle mayonnaise E#REEES I EAFRMNEEHE

1st Pairing Drink: Bt EH Champagne Colada
Coconut butter washed Plantation 3 Stars Rum,
Clear Pineapple Juice, Taittinger Brut Reserve

STARTER - CHOOSE ONE i » SA{FiEH—

Smoked Beetroot Salad  goats milk curd & truffle
EEAREDR EPTIANE
paired with iiBi:  Reichsgraf von Kesselstatt, 2017,
Riesling Kabinett, Mosel, DEU

Hamachi & Hokkaido Scallop ~ sashimi and fresh pomelo, ginger & kombu
HEENET W5 FEMT EVES
paired with E2ifi:  Domaine Cailbourdin “Les Cornets”, 2017,
Pouilly Fume, Loire Valley, FRA

Pigeon Breast (+40)  truffled black garlic sauce & teriyaki sesame fried leg
7L65 (BESMN $40) MERFEMRIEZ MIESR

paired with Eci:  Mt. Difficulty Bannockburn, 2017,
Pinot Noir, Central Otago, NZL




Yam & Ricotta Dumplings
FENKGZITER
paired with E2iE:

Spanish Mackerel
FENKFZLES
paired with Etif:

Grade 8 Wagyu Striploin

MB8HIFFEE R4 HE
paired with Etif:

Pavlova

=Lt

Coconut Sorbet

W+ Ea

Truffled Petit Camembert (+40)
¥AEECAMEMBERTZ +(Z84MIN $40)

paired with B2iE:

MAIN - CHOOSE ONE 3 » S{i{FiEH—

pickled squash & burnt butter sauce
MERm/NEHE

Radford Dale ‘The Antidote’, 2017,
Gamay Noir, Stellenbosch, ZAF

lily bulb, amur river caviar, jerusalem artichoke & abalone
5%+ AMUR RIVER &1 « R ITHIRE

Yangarra Estate “Old Vine”, 2016,
Grenache, Mclaren Vale, AUS

(designed for two) charred onions, café de paris sauce & broccolini
(EZAZR) £FFE - 4 RENAETH

Alpha Zeta ‘A’ Amarone, 2015,

Corvina / Rondinella, Valpolicella, ITA

DESSERT - CHOOSE ONE & » S{{TEH—

mango cream & berry ice cream

white chocolate ganache, passionfruit & yoghurt

WOAREHE  RERMILE

spiced pear, walnut puree & sourdough crisp

BEHER aENEREEER

Prince de Saint-Aubin, 2014,
Sémillon/ SavBlanc/ Moscatel/
Sauternes, FRA




