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YALENTINES DAY MENU 2023

Amuse- bouche

Osetra Caviar & Fine de Claire Oyster
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Starter (Choose any One)

Raw Red Shrimps Tartare
Raw Red Shrimps Tartare, Ginger, Avocado, Micro Lettuce & Black Ink Squid Bread Crumble
OR
Mozzarella E Ricotta Di Bufala Campana, Anguria & Pomodori al Basilico (Vegetarian)
Buffalo Ricotta & Mozzarella Cheese, Watermelon, Heirloom Tomatoes & Fresh Basil
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Main Course (Choose any One)

Grilled Lamb Rack & Veal Tenderloin
Coffee Flavored Lamb Rack, Veal tenderloin, Pumpkin Pureég,
Balsamic Roasted Cipollini Onions, Baby Heirloom Vegetables & Veal Jus
OR
Slow Cook Confit Duck Leg
Confit Duck with Butternut Squash Puree, Broccolini Rabe & Cherry Sauce
OR
Ravioli Con Burrata & Oyster Mushroom (Vegetarian)

Ravioli Filled with Burrata Cheese & Oyster Mushrooms, Saffron Sauce & Parmesan Crumble
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Dessert (Choose any One)

Tonka Rasberry Cake
Tonka Bean Sponge, Rasberry Mousse & Crunchy Sable Base
OR

Strawberry Baked Cheese Cake
Cream Cheese ,Strawberry Coulis,Crunchy Crumble & Strawberry Topping
OR
Fruit Platter (Vegetarian)
Assorted Cut Fruits



