Valentine Day Dinner Menu
14 I'ebruary cOI19

Ricciola
Cured hamachi carpaccio
peppers, citrus, avocado, radish

0w

Uovo e Uova

Slow-poached organic egg
smoked potatoes, caviar, sorrel emulsion

0w

Risollo
Acquerello Riserva rice
lobster spezzatino, lemon, beetroot scent

0w

Rombo
Pan-fried turbot fillet
green peas, salsa vergine

OR

Filetto

Roasted Tajima Wagyu beef tenderloin
butternut squash, black truffle

0w

Lamponc
Raspberry and yogurt mousse
berries texture

158
full set menu
wine pairing additional 80
1901

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



