
For any allergen requirements please ask  your waiter   |   An optional 10% service charge will be added to your bill

SAINT-VALENTINE’S DAY

STARTERS

Seabass Carpaccio, Pickled Rose Petals, Calamansi GF
or

Beetroot Tartare, Smoked Crème Fraiche, Chilli Oil V
or

Braised Pork Cheek, Apple, Cider Jus GF

MAINS

Red Wine Risotto, Radicchio, Walnuts, Balsamic GF/VG
or

Skate Wing a la Grenobloise, Baked Potatoes
or

Chateaubriand, Gratin Dauphinois, Jus GF

DESSERTS

Three Cheeses V
or

Hibiscus Meringue, Passion Fruit Mousse & Raspberry V
or

Paris-Brest V

Glass of Champagne - Ayala Brut Majeur
14.5

MENU 
65

VE : VEGAN - V : VEGETARIAN - GF : GLUTEN FREE


