
 

VALENTINE’S MENU 

 OYSTERS & BUBBLES 

Granny Smith Apple, Fresh Horse Radish Root, Lemon Olive Oil 

 





ARUGULA, WATERMELON & FETA 

Pickled Lemon & Mint Vinaigrette 

 





CHOICE OF ONE 

 

CRISPY DUCK LEG CONFIT 

Served with Crispy Fingerling Potatoes, Giblet Gravy 

Collard Greens & Red Wine Cassis Glaze 

 

KING FISH HAMACHI CARTOCCIO 

Black Bay Mussels, White Wine Parsley Butter 

Roasted Pimento & Crispy Brussel Sprouts 

 

JAPANESE WAGYU 

Grilled Balsamic Portobello, Arugula Salad 

Butter Roasted Cippolini & Green Peppercorn Sauce 

 





CHOCOLATE LAVA CAKE 

Guanaja Chocolate, Cacao Nip Tuile 

Raspberry Coulis & Key Lime Champagne Sorbet 

 

 

$138++ per person 

 

Price is subject to prevailing Goods and Services Tax and10% service charge 

 

 

Menu is subject to change due to availability of fresh and seasonal produce 


