Valentine’s Dinner
14 February cOl17

Benvenuto dalla cucina
Amuse bouche

I

Cappesanle

Seared Hokkaido scallops
braised lettuces, passionfruit

N

Zuppa
Smoked lobster
pappa al pomodoro, lobster soup

N

Risotto
Special riserva Acquerello rice, seared king crab
bell pepper coulis, chervil

I

Merluzzo

Confit Aflantic cod fillet, watercress
long bean, sea urchin, almond milk

OR

Brasalo
Slow-braised Australian beef cheek
black truffle, mashed potatoes, crispy leeks

I

LdHlDOHC C rosa

Raspberry and rose mousse
wild berries sorbet

158

4 courses
188

5 courses

The chef will be delighted to assist with any dietary requests as some itfems may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax.



