Celebrating Valentine s
February 14th - 15th, 2025

A glass of Palmer & Co Brut Keserve NV, Champagne France

with

Home cured trout, beetroot,
mustard and dill sour cream, potato latke

Astara Platine caviar, sour cream, blini

Foie gras torchon, buttered pear and rocket crostini

Sweel shrimp, blue swimmer crab and celeriac remoulade, salfron and lemon
Gerard Bertrand Picpoul de Pinet 2022 France

Guinea fowl and mushroom agnolotti, morels, hazelnuts and chive cream
Glenelly Estate Reserve Chardonnay 2021 South Africa

Westholme Wagvu striploin,
pressed potatoes and onion, asparagus and horseradish
Dehesa del Carrizal Petit Verdot 2020, Spain

Chocolate mousse, poached pear, ginger crumbs, maple caramel cream
Quinta de Romaneira LBV Port 2014, Portugal

Passion [ruit profiterole
Raspberry and rose macaron
Dark chocolate and salted caramel crinkle

P7880/ person with a glass of Champagne
Optional wine pairing P2880
Plus 10% service charge



