
FIRST COURSE

Celery Root & Truffle Soup
slow-roasted celery root, shaved truffle| V

OR

Cream Spinach & Pea Soup
Smoked bacon, lemon & truffle

SECOND COURSE

MIXED MELON & MINT SALAD
cantaloupe, watermelon, honeydew spheres, smoked almond, mint, citrus vinaigrette | TN

MAIN COURSE

Beef Tenderloin “Rossini” 
Pan-seared beef fillet, foie gras, potato purée, Madeira sauce, shaved black truffle

OR 

Herb-Crusted Salmon With Lemon Beurre Monté 
crispy herb crust (GF), wilted greens, roasted carrot purée

DESSERT

La Rosée
litchi and raspberry confit, vanilla and rose ganache, almond macaron | D TN 

raspberry champagne sorbet

All prices are in USD. An 18% service charge will be added to your bill.

Sparkling Wine

	 Glass	 Btl
Nv Champagne	 35	 150
Laurent-Perrier | La Cuvée | Brut | France 

Nv Rosé Champagne	 32	 140 
Canard-Duchêne | Essentiel | Brut | France

Nv Prosecco	 12	 54 
Adami | Brut | Treviso | Italy

SATURDAY, 14 FEBRUARY | $85 PER PERSON




