
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 
 

Valentine’s Dinner 
155 per person 

 

Cocktail 
Love Potion 

 

Amuse bouche 
Black truffle and wild mushroom parfait, bacon foam,  

Homemade brioche 
 

Starter to choose 
Roasted veal carpaccio, dill pickles, quail’s egg, tuna dressing 

Seared scallops, curry apple puree, spiced brandy snap 
Roasted squash and ricotta ravioli, parmesan velouté, pumpkin seeds 

 

Mains to choose 
Beef filet Wellington, mashed potatoes, glazed carrots 

seasonal greens, red wine jus 

Roasted halibut, creamy risoni pasta, mussels, samphire 

Wild mushroom pithivier with Montgomery cheddar 
 

Dessert to choose  
Vanilla sable tart with raspberry mousse, vanilla ice cream 

Chocolate fondant with slated caramel  
and mint chocolate chip ice cream 

 

Petit Love 
Hazelnut praline 

 
   Prices stated are subject to 7% GST and 10% service charge 

  If you have a food allergy, intolerance or sensitivity, please speak to your server about 
ingredients in our dishes before you order your meal. 

 
 

 
 
 


