ROMANTIC:"
VALENTINE’S SET

12 Feb to 15 Feb 2026
$198.00**

For 2 Pax = CHEF’S CURATED SNACKS

== STARTER COURSE
“CAPRESE” SALAD

Marinated Tomatoes with Stracciatella, Basil
and Tarragon Sorbet, finished with Smoked Salt
and Ginger Flower

MUSHROOM PARFAIT

Silken Wild Forest Mushroom “Paté”, Pickled
Onions, Roasted Porcini, Sourdough

== CHEF’S MAINS

Choose one main

LOVERS’ GRAND FEAST (Select one)

Chéteaubriand 600g | Chef’s Cut Porterhouse 800g| Oyster Blade 800g

OR

MIXED PLATTERS (Select any two)

Ribeye | Whole Spatchcock Chicken |
Rack of Lamb | Iberico Pork Chop

== ARTISAN SIDES

Select any two

Silken Buttered Potato Purée

Charred Broccolini, Brown Butter Soy

Burnt Cabbage with Caramelized Miso Sauce
Crispy Brussel Sprouts, Sriracha Honey Glaze
Butter-Roasted Fondant Potatoes

== INTERMEZZO

Passion Fruit Sorbet

== SWEET FINALE

Date and Chestnut Sticky Pudding, Caramelized
White Chocolate Glaze,
Maple Walnut Gelato, Nougat Tuile

Menu is subject to change without prior notice.
All prices listed are subject to service charge &
prevailing government tax. While stocks last.
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