
 

VALENTINES DINNER MENU 

 Amuse Bouche 

Fresh Pacific Oysters, Soya, Mirin, Pickled Cucumber & Smoked Trout Roe 

 



 

Butternut Squash Soup 

Toasted Pumpkin Seeds, Cream & Multi-Grain Toast 

 



 

Pan Seared Foie Gras 

Caramelized Miso & Peanut Butter Crust, Bourbon Grapes 

 



 

CHOICE OF ONE 
 

Grilled Lobster 

Live Main Lobster, Salted Cod Brandade, Béarnaise, Shellfish Consommé 

 

or 
 

Sanchoku Striploin 

Roasted Spring Vegetable, Pickled Beets, Red Wine Infused Onions, Grits, Natural Jus 

 



 

Peanut Butter & Jelly Lava Cake 

Chocolate & Peanut Butter Lava, House-made Vanilla 

& Raspberry Swirl Ice Cream 

Lemon Crumble 

 

 

$140++ per person 

 

 

Belstar “Brut” Prosecco, Veneto, Italy, NV 

Sauvignon Blanc, Hunky Dory, Marlborough, New Zealand, 2018 

Pinot Grigio, Hunky Dory, Marlborough, New Zealand, 2016 

Pinot Noir, Hunky Dory. Marlborough, New Zealand, 2016 

Cabernet Sauvignon, Benzinger, Sonoma Country, USA, 2016 

 

$60++ on Selected Wine Bottles 
 

Price is subject to prevailing Goods & Services Tax &10% service charge 

Menu is subject to change due to availability of fresh & seasonal produce 


