VALENTINE’ DAY ADAGIO

PREMIUM

SET MENU
AMUNE BOUCHE

Roasted Blackeney Pears, Creamy Emulsion
topped with Beluga Caviar
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OCEAN'S ESSENCE =
Lobster Reduction Bisque Nl
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LE MILLE FEUILLE

Layered Premium Smoked Salmon with creamy Mascarp il

OUR CRUMBLE

Meli Melo finest Sea Scallops, Shrimps, Mussels in Crisp finish

FOIE GRAY ROYALE

Pan-seraed Foie Gras served with Caramelized Golden Apple

TRUFFLED VEAL SUPREME

Braised Veal Rack served with Truffle Risotto
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BALLERINA

Home made Pavlova with its finest Crisp Meringue shell with Mascarpone and Berrles

THEFONDANT

70% Chocolate Euphoria




