MEZZ FLOOR

WINE AND DINE

VALENTINE’S DAY
FOUR-COURSE SET DINNER MENU
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Smoked Oyster with Grapefruit and Sake
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Beetroot Consommé with Pan-seared Duck Foie-gras
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Select one main course per person
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Slow-cooked Cod Fish with Caviar in Champagne Sauce
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Or

Pan-seared Wagyu Beef Rib Eye with White Carrot in
Red Currants Sauce
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DESSERT & m
Raspberry Pistachio Mousse Cake
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Two Glasses of Selected House wine
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. Freshly Brewed Coffee or Tea
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