VALENTINE’S DAY
DEGUSTATION MENU

OY STERS - --rrrrrr vt @ @
Raw Smoked Oyster, Cucumber Tartar and Granita of Singapore Sling

FOIE GRAS - it @ @
Foie Gras, Plums, White Pepper and Cacao Nibs

“RISOTTO”W'THOUT RlCE ........................... @
“Rice” of Pasta, Octopus, Celeriac, Amalfi Lemon and Parsley

COD o tititt ettt ® P

Black Cod, Purple Potato, Anchovy-Lemon Sauce

or

BEEF o ccoveetei @ @

Beef Tenderloin, Baby Beetroot Variety and Truffle Jus

Tl RA M | s U e e e e e e e e e e e e e e @ @
Mascarpone Mousse, Lady Finger Biscuit, Coffee-Bailey’s Syrup

Degustation Menu per Couple
5-Course 8168+
5-Course + 2 Glasses of Champagne $198+
5-Course + 1 Bottle Champagne Lanson 8268+

@ Contains Alcohol @ Gluten-Free @ Contains Pork @ Signature @ Vegetarian

If you have any food allergies or food intolerances, please inform the service
team. Prices quoted are subjected to prevailing taxes and service charge. o tablescapesg

RESTAURANT & BAR



