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VALENTINE’S DAY 5-COURSE SET DINNER MENU
TUESDAY, 14 FEBRUARY 2023
6.30 P.M. TO 10.30 P.M.

Wi AH & Valentine’s Duo

ITEBTESER - SEARYhEEk
Deep-fried Fresh Oyster with Spicy Lemon Sauce
White Pepper Cream Crabmeat Ball

W1 Brewing Passion
EEHWETN

Superior Abalone Soup with ‘Yuan Yang’ Wanton

5 7 Butterfly Romance

R B ETE AN
Steamed Red Grouper Fillet with Minced Ginger,
Silken Egg White, Hua Diao Wine Sauce

B OR

% ‘KAt Fiery Love
KFRE RUFI LR i
Wok-fried Diced Kagoshima Wagyu Beef with Roasted Garlic

#H N Z Gentle Spring Breeze
BFENER LT AT —O®|

Simmered One-bite Egg Noodles with Boston Lobster and Caviar in Truffle Jus

i %45 Sweet Secrets
WIRHME, hRATL7E - B3R

Rose-scented Coconut Ice,
Chocolate Lava Glutinous Rice Dumpling, Honey Cake

168 per person
Minimum two to dine.

Add 188 for a bouquet of a dozen red roses (three-day advance order)

Add 188 for a bottle of Veuve Clicquot Rosé

OUR STAFF WILL BE PLEASED TO ASSIST WITH ANY DIETARY REQUIREMENTS.
MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.
PRICES ARE IN SINGAPORE DOLLARS, SUBJECT TO SERVICE CHARGE
AND PREVAILING GOVERNMENT TAXES.
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