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TRUFFLE CRUSTED SEA SCALLOPS

first course

Cauli�ower puree, blood orange beurre blanc, 
fresh pomegranate, trout caviar, tru�e zest

ROSE PETAL RED BEET SALAD
Brulee baby beets, whipped goat cheese,

shaved fennel, red fuji apple, hibiscus vinaigrette

second course

TIRAMISU
Strawberry marsala foam 

dessert

RISOTTO ALGI ASPARAGI
Al dente arborio risotto, asparagus,

mixed in parmigiano Reggiano wheel

THYME CRUSTED LAMB CHOPS
Moroccan couscous, mint chimichurri

BEEF WELLINGTON
Tenderloin beef coated with mushroom duxelles, 
pu� pastry, spinach, au poivre, grilled broccolini

main course
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$30++/PERSON OPTIONAL WINE PAIRING

$80++/person
pre-fixe menu
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a la carte
dessert

PIZZA MY HEART
Heart-shaped dessert pizza 
loaded with strawberries, 

banana, nutella & chocolate
$14

cocktails
IT GIRL

Grey Goose Watermelon & 
Basil-Infused Vodka,
Les Ailes Brut Rose', 

Regen's Orange Bitters, Lemon
$17

MY VIOLET VALENTINE
Pea Flower infused Dhos Zero-Proof Gin,

Lemon Juice, 
Noughty Zero-Proof Sparkling Wine

$13

CUPID’S FIZZ
Rosé Mimosa

$7




