CELESTE
by Lo 6%“,, /s

VALENTINE’'S DAY DINNER

Friday, February 14

WELCOME DRINK

lychee & raspberry martini

lychee juice, raspberry purée, lemongrass syrup, mezcal

SNACKS

plantain brioche pumpkin cappuccino prawn taco
crispy chicken, scotch bonnet green curry avocado, spicy mayo,
tomato butter (nf) cilantro

COURSES

roasted scallops

caramelized pork beﬂy, almonds, onion jam, apple purée

fried mac & cheese

tomato pesto, parmesan

beef fillet

triple cooked portato terrine, oxtail gravy, mushroom ketchup

PRE-DESSERT

lemon cheesecake cornet

DESSERT

snuggle berry

red velvet cake, strawberry mousse, sesame, raspberry & lychee sorbet

PETIT FOURS

white chocolate madeline guava cheese
(nf) (nf, gf, vg)
Wray & Nephew gummies chocolate macaroon
(nf, gf) (df; nf)

prix-fine dinner | 195++ per person
df— dairy free | gf— gluten fl’€€ | l’lf— nut fI’C€ | Vg = Vegan

Please inform us of any allergies or dietary requirements when placing your order. ’ ==

All prices are in USD and subject to 13% GST + 17% service charge.
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