VALENTINE’S SET MENU

STUZZICHINO

Slow-cooked scallop, earl grey tea foam, lemon radish %
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ANTIPASTI

Amberjack carpaccio, sea urchin dressing, tomato reduction
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Pork belly, cherry, yogurt, almond flakes 4
KBRS TR TE
HAY, M2, 2HE, ot2E Z2[o|2

>

PRIMO

Saffron ravioli, spiny lobster, charcoal seaweed sauce $4
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SECONDO

Australian wagyu striploin, black truffle, barolo glaze
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White chocolate, strawberry coulis, aged balsamic %2
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8,800+

per person
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% seafood ¥, gluten 4 nuts

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have
any food allergies, intolerances, or special dietary requirements..
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