


VALENTINE’S DAY DINNER MENU
8 Course Menu $308 / Wine Pairing $198

AVAILABLE FROM 11 – 14 FEBRUARY DINNER ONLY

STARTER

Cauliflower Cream
Squid Ink Sauce | Kaviari Caviar

Seaweed Rice
Basil Purée | Celtuce | Sea Urchin Butter Sauce

Pan – seared Langoustine
Beetroot | Raspberry | Pickles | Scampi Red Wine Sauce

Lobster Raviolo
Granny Smith| Roasted Shell Sauce | Foie Gras

Brioche Siphon
Oyster | Truffle | Crumbs | Lemon Zest

MAIN COURSE

Butter - poached Turbot
Celtuce | Parsley Coulis | Trout Roe | Tobiko & Chive Butter Sauce

Josper Oven-baked Wagyu Beef
Truffle | Mushroom | Gherkin | Anchovies | Beef Jus

DESSERT

Apple Tarte 
Cannoli | Caramel Cream | Apple Puree | Hazelnut Crumbs | Apple Chips

CHEF OLIVIER BELLIN
L'Auberge des Glazicks, Brittany France
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.


