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VALENTI DAY
7 COURSE MENU
1°T COURSE
Peking Duck Salad

Duck Rillette | Smoked Duck Breast | Egg Crepe
Japanese Cucumbers | Hoisin Sauce

2N° COURSE

Roasted Tomato & Basil Soup
San Marzano Tomatoes | Fresh Basil | Grissini

3R> COURSE

Pan Seared Scallops & Caviar
Scallops | Avruga Caviar | Spiced Butternut Pumpkin Puree

4™ COURSE
Baked Snapper Loin

Snapper Loin | Roasted Herbs Potatoes
Seasonal Vegetables Ginger Carrot Emulsion

5™ COURSE

Poached Boston Lobster & Capellini Pasta
Boston Lobster | Capellini Pasta | Nantua Sauce

6™ COURSE

Ayam Panggang
Organic Chicken Breast | Turmeric Rice | Seasonal Vegetables

2™ COURSE

Hazelnut Banana Petit Gateaux
Hazelnut Banana Mousse | Forest Berry Sorbet | Mixed Berries

UNIQUE . LUXURY . TALLSHIP . ENTERTAINMENT . SINGAPORE
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7 COURSE MENU - VEGETERIAN

15T COURSE
Brie Cheese & Pear Salad

Brie Cheese | Poached Pear | Beetroot Relish
Walnuts | Raspberry Dressing

2"° COURSE

Roasted Tomato & Basil Soup
San Marzano Tomatoes | Fresh Basil | Grissini

3"° COURSE

‘Salmon Sashimi’
Vegetarian ‘Salmon’ | Sunchoke Puree | Finger Lime

4™ COURSE

Eggplant Moussaka
Plant Based Ragu | Eggplant | Bechamel
Parmesan Cheese | Tomato Confit

5™ COURSE

Balanzoni Pasta & Asparagus
Balanzoni Pasta | Parmigiano Reggiano | Asparagus Cream

6™ COURSE

Plant Based Wellington
Plant Based Wellington | Seasonal Vegetables | Vegetarian Gravy

2™ COURSE

Hazelnut Banana Petit Gateaux
Hazelnut Banana Mousse | Forest Berry Sorbet | Mixed Berries

UNIQUE . LUXURY . TALLSHIP . ENTERTAINMENT . SINGAPORE



