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RESTAURANT

Valentine’s Day Menu
Saturday, February 14", 2026

Amuse Bouche

Smoked Albacore Tuna, Sesame Cone, Horseradish Cream,
Trout Roe & Creme Fraiche Tartlette

First Course

Poached Lobster & Prawns
Tom Yum Broth, Preserved Tomato, Surfside Mushrooms, Radish

or

Bibb Salad
Citrus Pearls, Almond, Crispy Quinoa, Maple & Black Truffle Dressing

Intermezzo
Kafir Lime & Mint Sorbet

Second Course

Roasted Striploin “Rossini”
Foie Gras Dumpling, Warm Truffle Potato Salad, Broccolini, Sauce Périgord

or
Sweet Soy Charred Cabbage

Smoked Oyster Mushrooms, Scallion Fried Rice, Winter Black Truffle, Coconut
or

Soy Glazed Sablefish

Manila Clams, Salt Spring Island Mussels, Squid Ink Rigatoni, Heirloom Carrots, Uni Velouté

Third Course

Temptation Chocolate Cake
Griotte Cherry

or

Vegan Pear Galette
Coconut Whip, Rum Raisin

Executive Chef Danai Hongwanishkul
$120.00 per person - Taxes & gratuities not included



