gordon grill

Talentine’s Day

13 - 14 Feb 2026

Hokkaido Sea Urchin
Osetra Caviar, Cauliflower, Lobster Jell-O, Seaweed Puff

Pasta Gems
Citrus Maize, Squid, Verbena

Dover Sole
Mazara Red Prawn, Zucchini, Champagne Beurre Blanc

Main Course

(Please select 1)

Wagyu Short Ribs
Truffle & Chanterelle, Risotto Sphere, Bordeaux Jus

or
Quail Ballotine

Chanterelle, Barley Risotto, Madeira Jus

Dessert

Heart-shaped Pavlova with Forest Berry
Mixed Berries, Meringue, Vanilla, Whipped Cream

Goodwood Blended Coffee / Fine Tea Selection

S-course Degustation | $180 per person

S-course Dequstation | $215 per person
with wine pairing

Menu is subject to change in view of market availability. Dine-in prices are subject to 10% service charge and prevailing government taxes.
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.



