VALENTINE’S DAY SPECIAL

14 February 2012
hot and sour lobster soup with rose hips 22
wok tossed prawns with rose petal and pomegranate salad 24
three flavoured sauce
rare spiced wagyu beef with peppered rose petal syrup 32
grilled asparagus
sweet red curry of red duck and young coconut flesh 32
lychee, pickled cherries
steamed sea bass and sautéed scallops dressed with flowers 32

and lime segments, fried shallots, coriander, sweet chili sauce

vermicelli wrapped prawns with crispy quail eggs 20
coconut cream and jasmine scented syrup

BUBBLY SPECIAL

prosecco 70

california sparkling brut 70

Minimum charge of $75++ per person applies for dinner on 14 February 2012.
Prices are subject to service charge and prevailing government taxes



