VALENTINE’S DAY

— STARTER —

Panfried scallops, fennel puree {F salad, Pplum sake & yuzu
dressing

or

Pressed Foie gras &F duck confit terrine, mango chutney, brioche

— MAIN —

Panfried snapper & butter poached bug, sea asparagus, baby
bok choy & ginger, lemon grass bisque

or

Honey glazed duck breast, butternut puree, plum & pickled
cherry jus

— DESSERT —

Vanilla poached white peach, strawberry &F rosewater Jelly,
raspberry sorbet

or

Lychee panacotta, pink prosecco, mango, cherries, passion fruit
&S lime ice cream

— MIGNARDISE —

Macarons & chocolate truffle



