Valentine’s Day Dinner Sel Menu

14 February cOcc

Beetroot

Heirloom beetroot texture
green apple, goat cheese, wasabi dressing, crispy tuile

Santa Margherita, Pinot Grigio, Veneto, Italy
w

Uovo

Slow cooked organic egg
roasted pumpkin purée, cotechino, aged pecorino, truffle

Wittmann, Riesling Trocken, Rheinhessen, Germany
o

Fagottelli
Homemade stuffed pasta with prawns
white wine sauce, oscietra caviar, saffron, garlic emulsion

Carpineto, Farnito, Chardonnay, Tuscany, Italy
2

Agncllo

Pan roasted lamb rack
braised red cabbage, smoked potato, roasting jus

Anne Gros et Jean Paul Tollot, Les Fontanilles, Minervois, France
0 T

Rhubarb

Rhubarb compote, black lemon parfait
strawberry sorbet

G.D Vagjra, Moscato d'Asti, Piedmont, Italy

198

S5 course menu
Supplement of 80 for wine pairing

2201

The chef will be delighted to assist with any dietary requests as some itfems may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax.



