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Valentine’s Day 4- -course Dinner
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Appetiser BISE
Hokkaido scallop and fresh herb marinated salmon
with caviar and passion fruit dressing
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Soup i%
Lobster bisque with cognac cream
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Lime sorbet
BT

Main Course 3£ ( Choose two BiERMF )
Miso-glazed cod fillet with crispy rice pancake, green salad, sun-dried tomato and ginger cream sauce
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or

Grilled Ibérico pork rack with mustard apple sauce
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or EE

Grilled US Wagyu beef chuck with potato gratin, vegetable, sun-dried tomato and truffle red wine reduction
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Dessert & i
White peach strawberry rose mousse cake with strawberry ice cream and macaron
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Palmier
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Coffee or Tea

o MNBES AT 2%

A complimentary glass of Prosecco per person
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Available #EHHA: 13/2/2026 - 15/2/2026
Subject to a 10% service charge BUII—IRIFE



Gold Coast
PRIME RIB
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Valentine’s Day Vegetarian 4-course Dinner
BABIERRREGE

Appetiser B3
Marinated beetroot green salad with orange balsamic vinegar dressing
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Soup %
Cream of wild mushroom soup with truffle
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Lime sorbet

L

Main Course £ 3
Wild mushroom risotto in truffle cream with portobello, onion and Parmesan cheese
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Dessert & on
White peach strawberry rose mousse cake with strawberry ice cream and Macaroon
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Palmier

B R R

Coffee or Tea
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A complimentary glass of Prosecco per person
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Available #EHHA: 13/2/2026 - 15/2/2026
Subject to a 10% service charge BUII—IRIFE
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