
 

V A L E N T I N E ’ S  D A Y  2 0 2 3  

Choice of  

Leek and porcini mushroom soup 

Burrata cheese with golden beets and tomato 

Shrimps and oyster mushroom with mango and campari 

Crab cakes with tartar sauce 

Arugula salad with pear and stilton cheese 

***** 

Linguine with mixed mushroom and truffle oil  

Fettuccine with lobster meat brandy and cream 

Broiled salmon with fruit salsa 

Seared Chilean sea bass with orange saffron cream 

Grilled filet mignon with gorgonzola sauce 

Braised veal osso buco 

***** 

Chocolate truffle cake 

 
$90 per person plus tax and gratuity 


