
Valentine’s Day Menu
Chilled beetroot and yogurt soup. V, GF

14th February 2026

Braised lamb and sweet potato
Chef's soft sweet potato croquette topped with pulled lamb on a rich red wine reduction.

Cajun lobster cheesecake
Stacked herb crust with citrus-marinated creamy cheese and creamy cajun lobster pieces. 

Shrimp bisque with a hint of bourbon.

Red velvet tiramisu

Stacked caprese
Buffalo mozzarella blended elegantly with basil marinated tomatoes, topped with balsamic

oil drizzled organic leaves.

Herb-baked dorado.....all green
Delicate fish fillet with garden herb crust on english peas risotto and dill butter sauce.

Valentine’s pasta.....cheese tortellini
Cheese filled pasta with tender chicken in alfredo sauce.

Fire grilled beef striploin
Grilled beef steak with duchess garlic potato, asparagus spears and rosemary chimchurri.
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DF = dairy free, GF = gluten free, CN = contains nuts, VG= vegan, V= vegetarian
All prices in United States Dollars (US$)

prices are subject  10% VAT and 13% service charge
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