alentine’s enu

4. Course Menu | $108++ / pax

Amuse Bouche
Sakoshi Oyster
1st Course 2nd Course
Grilled Octopus Onion Soup
Italian Dressing, Fresh Green, Heirloom Tomato Puff Pastry, Gyuere Cheese, Chicken Broth

Main Course
(Chotce of 1)

Crispy Boneless Spatchcock
Spinach Prawn, Sundried Tomato, Americano Sauce

Salmon Trout
Horseradish Barley, Ham Beurre Blanc, Lime

Anzco Tenderloin Rossini
Creamy Mash, Truffle Sauce, Foie Gras

Dessert

Hazelnut Mousse
Burnt Honey Cream, Jivara

Dessert becomes part of the experience.
Guests are invited to plate their own dessert, adding
a personal touch to the final course of the evening.
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Take-Home Gift Beverage Add-on Option

2 Jars of Housemade Wagyu Butter Val d'Oca Valdobbiadene Prosecco Superiore
Top up $69++ (U.P. $105++) per bottle

Prices are subject to 10% service charge and prevailing government taxes.



