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SAINT VALENTIN
VALENTINE'S DAY DINNER

Tuesday, 14 February 2023

Live musical entertainment

LE MENU

Baguette et beurre
Baguette and French butter

POUR COMMENCER

Soupe de champignons du marché, escargot poélé, brisures de noisettes
Wild forest mushrooms velouté, sautéed snail, crushed hazelnuts

ENTREE

Rosace de tomates marinées au pesto vert, saumon gravlax
Rosette of tomatoes infused with pesto vert, house-cured salmon gravlax

PLAT PRINCIPAL
Choice of

Filet de boeuf farci aux champignons, jus vin rouge, gratin dauphinois, purée d’aubergine
Grilled eye fillet stuffed with mushrooms, red wine jus, Dauphinois gratin, eggplant purée

Poisson du marché en papillote aux saveurs d’Asie
Market fish in papillote, flavours of Asia

DESSERT

Tarte au chocolat noir Valrhona et gingembre, créme fraiche, sorbet & 1’orange
Valrhona French dark chocolate and ginger tart, créeme fraiche, orange sorbet

Set Menu: $139 per person

Please kindly note that menu options are subject to change based on market availability of products.
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