Valentine's Day 3 course menu of love S 70 per couple [ only with reservations) @

F ion hampagn
Amuse bouche Lump crab kellipop with spicy mango salsa served in a spoon
Appetizers:

Seared jumbo sea scallops topped with black olives tapenade, basil infused oil, balsamic
glaze, and tomato confit

Or

Tataki dua: Sushi grade seared tuna and seared tenderloin served with seaweed
salad and a ponzu shot

Main courses:

Tenderlain and shrimps couple: Asian style marinated shrimp and tenderloin on skewers
served with a Thai coconut red curry sauce

O

L1.5.0.4 choice 8 oz filet mignon served with grilled asparagus and a thyme béarnaise
sauce

Or

Frash {Guaranteed never frozen) local catch of the day served with ratatouille and a
lemongrass foam

Desserts:

Strawberry Lovers Tiramisu: Traditional tiramisu, with hidden layers of sliced
strawberries inside

O

Passion profiteroles: Profiteroles stuffed with passion fruit sorbet and strawberry drizzle




