
Valentine’s Day
Dinner Date

14.02 6PM

Enjoy a Four-Course Indian-Inspired
Dining Experience with 
Matching Wine Pairings

$99 PP



On Arrival
Crisp fryums with mint chutney

 Dahi batata tartlet 
yogurt & spiced potato

paired with Mumm Grand Cordon Rose 

Entrée
Bharwan paneer

  delicately spiced, cream-marinated cottage cheese
Malabar crab cake

Lightly tempered crab cake with moilee sauce, cucumber kosambari

paired with Sticks Chardonnay 

Main
Burrata & vegetable makhni

  warm burrata in a rich tomato-cashew cream
 Awadhi chicken korma

 slow-cooked chicken in aromatic yogurt & cashew gravy

 Accompanied with
Dal makhni, Butter & garlic khamiri naan,

Biryani rice, Pickled onions

paired with Sticks Pinot Noir 

Dessert
Gajar halwa potli 

filo pastry, rose cream & pistachio
Mango, macadamia & saffon kulfi

 
paired with Brown Brothers Crouchen Riesling

Valentine’s Day
Tasting Menu


