
Menu

[G] Gluten    [D] Dairy    [E] Egg    [F] Fish    [S] Shellfish
Please advise your server if you have any allergies.

SWEETHEART’S PRELUDE
Appetizer

Tiger Prawn, Yuzu Citrus Dressing 
and Pearls 

Smoked Salmon combination on Chive 
Crème Fraîche with Brioche 

Heirloom Tomato, Fresh Pomelo and 
Mandarin Salad

Kendall-Jackson Vintner’s Reserve 
Chardonnay 2022 

[S] [E] [F] [D]

LOVE AT FIRST BITE 
Soup

Roasted Crayfish Bisque  
Prawn Ravioli, Basil Cold-pressed Olive Oil

[G] [S] [E] [D]

WHISPER OF LOVE - OCEAN'S KISS
Hot Entrée

Pan-fried Queen Scallops 
Cauliflower Cream, Caviar Vinaigrette  

William Fevre Chablis 2022 
[S] [D]

FOREVER YOURS 
Main Course
Surf and Turf 

Grilled Atlantic King Prawn with 
Preserved Lemon Butter and Caviar                             
Char-grilled Chilled Australian Beef 

Tenderloin with Morel Sauce                                                              
Winter Green Asparagus with Potato Purée

 Kendall-Jackson Vintner’s Reserve 
Zinfandel 2022  

[G] [S] [D]

SWEET TEMPTATIONS
Dessert

24 Carat Bittersweet Chocolate Crémeux 
with Salted Caramel Ice Cream 

Taylor’s Fine Ruby Port
[G] [D]

14 FEBRUARY
RM380 nett per person     1400


