
Dessert
Cheese Tart

Mascarpone and Orange Mousse | Wild Berries | Citrus Crumb | Gold Leaves

1st Course
Burrata 

Parma Ham | Heirloom Tomatoes | Cantaloupe | Enoki Tempura

2nd Course
Hokkaido Scallop

Foie Gras | Ikura | Aged Balsamic | Edamame Pesto 

Soup
Kabocha and Miso Soup

Kabocha Pumpkin | White Miso | EVOO Caviar | Tortilla Toast

Mains
Wood-Grilled MS8 Wagyu Sirloin

King Oyster Mushrooms | Pomme Purée | Onion And Sake Sauce
OR

Atlantic Cod
Miso Glazed Cod | Gold Ebiko | Romanesco | Crispy Lotus Root | Scampi Broth | Herb Oil

All prices are subject to 10% service charge and prevailing government taxes
Please let us know if you have any allergies and / or dietary restrictions

Love in Bloom
Valentine’s Day 5-Course Menu

$588++ Per Couple 

Champagne
Bottle of Moët & Chandon

Available from 14-16 Feb 2025


