Valentine's Day Set Dinner

14 February 2019

Foie Gras
Foie Gras Terrine, Nuts & dry fruits, Mango Chutney

0090

Cavolfiore & Tartufi
Cauliflower & Parmesan Soup, Winter Black Truffles

000

Capellini
Angel Hair Pasta, Italian Baeri Caviar, Cream

000

Branzino
Seabass Fillet, Artichoke, Ratte Potatoes, Green Asparagus, Carrot Mousse, virgin sauce

Or

Filetto di Vitello
Veal Tenderloin, Morels Mushrooms, Creamy Polenta, voung vegelables

009

Ispahan
Big Macaroon, Rose cream, Raspberry, fresh Lychee, Yogurt Ice-Cream

$138++(per person)

Served with a flute of Prosecco & gourmet Coffee or Tea

*Only available on the evening of 14th February

(ala carte menu will not be available)

Service Charge and GST apply



Valentine's Day Set Dinner

(Vegetarian Menu)
14 February 2019

Melanzane
Eggplant Caviar, raw & cooked vegetables

000

Cavolfiore & Tartufi
Cauliflower & Parmesan Soup, Winter Black Truffles

000

Capellini
Angel Hair Pasta "Aglio Olio", baby Spinach

000

Funghi
Wild Mushroom Millefoglie, Cream, Garlic

000

Ispahan
Big Macaroon, Rose cream, Raspberry, fresh Lychee, Yogurt Ice-Cream

$118++(per person)

Served with a flute of Prosecco & gourmet Coffee or Tea

*Only available on the evening of 14th February
(ala carte menu will not be available)

Service Charge and GST apply



