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VALENTINE’'S MENU

AMUSE BOUCHE
Truffle Bonbon - Cristal Bread with Saibling caviar

STARTER

Hand-pressed beef carpaccio with capers, arugula,
pistachios and parmesan
or

ﬁ? Thai coconut prawn soup, with a spicy touch

b MAIN COURSE

‘ Beetroot ravioli filled with blue cheese and fresh pear.
or
Red tuna tataki with passion fruit sauce, tomato and
strawberry tartar and avocado cream.

PRE DESSERT a
Raspberry elixir
DESSERT ,t

Chocolovers

WE CREATE... EXPERIENCES



