
$75.00 per person 

GST & Gratuity Not Included

V a l e n t i n e ’ s  D a y

Appetizers
Chilled Seafood Trio 

Mussels with Saffron & Chorizo, Oyster with Passion Fruit 
Ahi Tuna with Ponzu & Tempura Chilies

or

Foie Gras & Chicken Liver Parfait 
Fig Paint, Preserved Cherries 

Brioche & Chervil

Entrées
9 oz Dry Aged AAA Beef Tenderloin 

Colourful Carrots, Creamed Spinach 
Yukon Potato Purée & Marrow Sauce

or

Butter Poached Lobster 
Melting Tomatoes, Mint & Pea Purée  

Saffron Mascarpone Risotto

or

Roasted Half Pheasant 
King Oyster Mushrooms, Asparagus 
Celery Root & Fingerling Potatoes 

Marsala Sauce

or

Warm Vegetable Terrine 
Goat’s Cheese Foam 

Pickled Peppadew & Smoked Tomato Nage

Desserts
Valrhona Chocolate Truffle Cake 

White Chocolate Cream & Cacao Nib Tuille

or

“A Thousand Layers of Love” 
Mascarpone Mousse, Cherry Compote 

Crisp Phyllo & Fresh Mint


