RESTAURANT BAR GARDEN ART

VALENTINE'S DAY
ADDITIONS

SHARES

COCONUT FRUIT PARFAIT | S22
coconut yogurt, chia seeds, granola,
pink pineapple, melons, berries,
coconut bowl

MINI ROASTED VEGETABLE
FRITTATAS | S16

creme fraiche, caviar, frisee

ENTREE
AVOCADO & LOBSTER TOAST | $28

grilled country loaf, yuzu guacamole,
poached lobster, pickled peppers, arugula

CROFFLES | S22
croissant waffle, strawberry glaze,
chantilly cream, dehydrated strawberry

DESSERT
RASPBERRY TRIFLE | $12

vanilla cake, white chocolate cremeux,
raspberry coulis, pistachio

CHOCOLATE TORTE | S10
dark chocolate, cocoa powder, caramel



