
Snack
Fine de Claire oyster

calamansi, cucumber, sea urchin

First Course
Betel leaf

coconut, river prawn, malaysian caviar, highland pepper
Masottina Prosecco Extra Dry DOCG

Second Course
Tamarillo

fennel, choy sum, lobster tail, locally harvested figs
Weinreider Gruner Veltliner

Third Course
Gold band snapper

baby gem, garlic, smoked first drawn soya
Vasse Felix Sauvignon Blanc Semillon

Fourth Course
Wagyu beef

caramelized onion, tamarind, natural reduction
Jean Claude Boisset Gevrey Chambertin

Fifth Course
Strawberries and chocolate

Hetszolo Tokaji Aszu Puttonyos

RM496 nett per couple
RM846 nett per couple with wine pairing

Vegetarian options is available upon request

Up For Love
5-Course Valentine’s Day Menu


