
Sunchoke Velouté V
crispy sage
Goat Cheese Salad 
frisée salad, crispy lardons, tomato confit, roasted almonds, grapes, French vinaigrette
Truffle Hamachi Crudo
Yellowtail fish, yuzu aioli, cucumber foam, fresh black truffles

APPETIZERS

AMUSE BOUCHE
Truffle Croqu’

ENTRÉES
Black Truffle Scallop Risotto V option 
asparagus, mushrooms, fresh black truffles
Filet Mignon
duck fat potatoes, asparagus, Bordelaise sauce 
Honey Glazed Duck Confit 
‘Le Puy’ green lentils & pancetta, spiced honey glaze sauce

DESSERTS
Strawberry Cheese Cake
Milk Chocolate Creme Brûlée
Farandole Of Sorbet With Fruit Coulis V
raspberry, passion fruit, mango 

ALL YOU NEED IS LOVEALL YOU NEED IS LOVE
V A L E N T I N E ’ S  D A Y  M E N UV A L E N T I N E ’ S  D A Y  M E N U

$110 PER PERSON - CHOICE OF ONE PER CATEGORY

ADD ONS

Black Fresh French truffle $30
Warm ½ Baguette 

salted butter ‘Maison Bordier’ $11 
Caviar Ossetra

 1 oz gf blinis, shallot, egg mimosa, crème fraiche  $135 
Signature Cognac Flambéed Truffle Fresh Pasta 

made in a wheel of Parmesan cheese tableside $85 

SALES TAX ,  GRATUITY ARE NOT INCLUDED IN  THE PRIX-F IX  MENU,  AN AUTOMATIC GRATUITY OF  20% WILL  BE  ADDED TO THE B ILL .

SURCHARGE OF 4% ADDED TO ALL  CHECKS TO HELP COVER INCREASED COSTS AND MINIMUM WAGE INCREASES FOR OUR DEDICATED STAFF.


