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VALENTINE'S DAY DINNER
A Dl

Menu

Starter
Poached Lobster
Poached Maine lobster tail, Enoki mushrooms,
miso broth, smoked trout caviar

Entrée
Petite Filet
Angus filet mignon, sweet potato pomme duchess,
roasted Romanesco, red wine shallot butter,
sauce bordelaise

Dessert
Triple Chocolate Mousse

Dinnerincludes a glass of house wine or
sparkling wine

S95 per person plus tax
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