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“Romance, Music and Love” Valentine’s Dinner
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HE & SHE Menu

“HE” Menu

Housemade Foie Gras Parfait
Served with pomegranate gelée, caviar, honey, and chilli crispbread
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Baked Bouillabaisse
Served with assorted seafood, fennel, and fresh herbs
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Charcoal-Broiled Stuffed Chicken with Morel Mushrooms
Served with truffle and Parmesan pudding, jujube-glazed endive, and masala sauce
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Lime Sorbet
With raspberry crisp
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Slow-Cooked 72-Hour Wagyu Beef Short Rib
Served with lardo sour potatoes, Brussels sprouts, and braised heirloom carrots with Barolo
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Hazelnut Semifreddo
Served with marshmallow, macarons, and dark chocolate sauce
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YACHT & COUNTRY CLUB

“SHE” Menu

Australian Kingfish and Octopus Ceviche
Served with cherry “caviar,” avocado purée, and sugar-pickled vegetables
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Baked Bouillabaisse
Served with assorted seafood, fennel, and fresh herbs
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Tarragon-Smoked Wild Pigeon
Served with pigeon leg confit, pumpkin “wontons,” and roasted yam
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Lime Sorbet
With raspberry crisp
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Sous-Vide French Blue Lobster with “Crispy Pop”
Served with asparagus and lobster terrine, onion purée, coffee, and toffee sauce
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Hazelnut Semifreddo
Served with marshmallow, macarons, and dark chocolate sauce
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A free flow of Prosecco is included with the dinner.
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$1,688 per set for two people LR {irEH



