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VALENT I N E ’ S  DAY  MENU

8 9 €  P E R  P E R S O N  

PRELUDE 
buffalo butter |  tarragon oil  |  sour dough bread 

OVERTURE 
Sea Scalops

fennel |  kumquat |  pecorino |  watercress

1.ACT
champagne foam soup |  red beeds |  chili

INTERLUDE 
cassis sorbet |  caviar kalamansi  |  merengue

2. ACT
tenderloin of  beef  |  v itelotte |  arancini  |  thai  asparagus 

FIREWORKS
panna cotta |  raspberry|  sorbet |  ruby mousse |  rose brittle 


