
 
 
 

adore –first course 
 

cheese ravioli, wild mushroom ragout and basil 
or 

crab cakes, israeli couscous and vanilla sweet pea puree 
 

 
embrace- second course 

 
figs, watermelon and fennel yuzu salad 

or 
lobster bisque, lobster torchon and truffle essence   

 

 
savour- palate cleanser 

 
strawberry champagne sorbet 

 

 
luxuriate – entrée 

 
slow roasted beef tenderloin red wine reduction 

or 
aniseed peking style chicken 

or 
seared halibut citrus vanilla foam 

 
all with yukon gold potato pave parsnips puree and butter-poached asparagus   

 

 
sweet temptation – dessert 

 
warm ginger cake , chocolate parfait with passion fruit curd  

valentine’s day special 


