VALENTINE’S DAY DINNER 2021
(FOR 14 FeB 2021 ONLY)

SEAFOOD
DELUXE SEAFOOD PLATTER
(CHILLED HALF LOBSTER, SNOW CRAB LEGS AND MUSSEL SERVED WITH LEMON WEDGE AND COCKTAIL SAUCE)

STARTER
DICED ScALLOP AND PRAWN, CAVIAR AND SMASHED AVOCADO WITH
MESCLUN SALAD AND MIANGO DRESSING
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Soup
PoRcINI MusHROOM CAPPUCCINO
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ENTREE
HOMEMADE SPINACH AND RICOTTA RAVIOLI WITH BLACK TRUFFLE AND
24 MONTH PARMIGIANO REGGIANO SHAVINGS
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MAIN COURSE
PAN-ROASTED NORWEGIAN SALMON FILLET
HEeRBS POTATO, BUTTER POACHED GREEN ASPARAGUS WITH A CRUSTACEAN BISQUE
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BAKED BLACK ANGUS BEEF CHEEK WELLINGTON
FONDANT POTATO, GLAZED CARROT WITH A RED WINE SAUCE
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DESSERT
70% DARK CHOCOLATE PUDDING WITH MixX BERRIES SAUCE SERVED WITH CHOCOLATE STRAWBERRY
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HOMEMADE LIMONCELLO OR ILLY COFFEE
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Subject to 10% service charge ZE5f— AR5 E:
Should you have any allergies, please notify your server
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