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VALENTINE’S DAY MENU
SIX DEGREES OF LOVE
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O DEGREE - THE FIRST ENCOUNTER
GILLARDEAU OYSTER WITH TEQUILA LIME GRANITE AND CUCUMBER
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Champagne, Delamotte, Brut, Le Mesnil sur Oger,NV
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38 DEGREES - TEPID THOUGHTS
TUNA TATAKI WITH CITRUS PONZU SAUCE AND WASABI CREAM
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Grliner Veltliner, Kamptaler Terrassen, Willy Briindlmayer, Kamptal, Austria, 2013
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63 DEGREES - HALF- COOKED ROMANCE
SLOW COOKED Equ WITH PURPLE POTATO SOUP
EREICERZET (63EFEAMARNE)
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85 DEGREES - HOT BODY TEMPERATURE
BEEF SHORT RIB AND BRUSSEL SPROUTS
WITH AMEDEI CHOCOLATE AND CHILI\

FBES R IR B EcAmedeisk th DFNERM (85/F X FRIIAR) L

Beaumes-de-Venise, “Terres Blanches’, Domaine de Fenouillet, Rhone Valley, France, 2014
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100 DEGREES - MEETING ONE HUNDRED PERCENT OF YOU
CONFIT DUCK AND SALTED DUCK EGG YOLK WITH CRISP TARO PASTRIES

FEY (B E D BRIRIE)

Céte du Rhone, Domaine de la Janasse, France, 2014
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BABY PEAR POACHED IN RED WINE
WITH HONEY COMB ICE CREAM AND WARM CHOCOLATE “MOELLEUX”

£18)% F e EHE e HOR M AR 15 52 N E %
Taylor ‘s Late Bottled Vintage Port, 2009

MOP 2,188 PER COUPLE WA 22,1882 ]
ADD MOP 400 PER PERSON WITH WINE PAIRING

BB R ANES IR TM400=1

L Contains chili &5 5 a Contains pork 25 ER \ Vegetarian 2 3¢
Prices are in MOP and subject to 10% service charge. If you have any special dietary needs or restrictions, please inform your service attendant.

FrEamMt&gaRIIm , BI10%iRS%:. NEEEHEARYISHENR , BEMRIIMRS R




