
VALENTINE’S DAY

COCKTAILS
 

Lychee & Watermelon Mojito 12.5
Havana Club 3yr rum, watermelon, lychee, pink grapefruit, mint, lime & soda

Rose Clover Club 12.5
Malfy Originale gin, Edinburgh gin raspberry liqueur, rose, 

lychee, raspberry, lemon & Magic Velvet foamer

Spicy Margarita 12.5
Espolon Blanco Tequila, Fair kumquat triple-sec, 

watermelon, pressed lime & red chillies

 
CHAMPAGNE 

Veuve Clicquot Yellow Label Brut NV Gls 16.5 | Btl 95.0
 

Ruinart Rosé Brut NV Btl 125.0
 

Ruinart Blanc de Blancs Brut NV Btl 125.0
 

Veuve Clicquot Rosé Brut 2015 Btl 155.0
 

Dom Perignon Brut 2013 Btl 285.0

Cured Salmon Carpaccio 16.5
Roasted beets, rocket leaves & pomegranate

STARTER

White Chocolate Blondie 11.5
Raspberry, tonka bean & rose water

DESSERT

Slow-Roasted Chateaubriand (500g) ‘Surf & Turf’ 80 (For 2 persons)
Oyster tempura, prawn ‘tartare, green asparagus,

potato rosti & marinated black truffle

MAIN COURSE

Please always inform your server of any allergies before placing your order as not all ingredients can be listed & we cannot guarantee 
the total absence of allergens in our dishes. Scan the QR code to the right to to view a copy of our allergens. 




