
 

 
 

 

 

All prices are subject to GST and service charge. 

 

VALENTINE’S DAY  
 ……………………………………………………………………… 

Tuna Loin 

Sakura Ebi, Kombu, Sesame Ponzu, Angel Hair 

Seared Foie Gras 

Plum, Pickled Daikon, Almond, Balsamic 

Shishamo Mentai  

Avocado, Shishamo, Mesclun, Gyoma Dressing 

Avocado Garden (V) 

Avocado, Mesclun, Pine Nuts, Gyoma Dressing 

……………………………………………… 

French Onion Soup / Mushroom Soup (V) 

……………………………………………… 

Duck Breast  

King Oyster Mushroom, Carrot Orange Puree, Red Wine Sauce 

Truffle Cod Fish 

Sous Vide Cod, Edamame, Carrot, Truffle, Dashi Sauce 

Beef Cheek Escalope 

Potato, Radish Salad, Chive, Red Wine Sauce 

Portobello (V) 

Portobello, Asparagus, Mixed Mushroom Sauce 

………………………………………………… 

Choice of a slice of cake / tart / gelato  

…………………………………………………………… 

             65++ Per Guest 

 

Add a glass of French red, white wine 16++ / Moet 22++ 

 Add a Bottle of wine 75++ / Moet 128++    

 

First sitting 6 - 7pm , Second Sitting 8 - 9pm 
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