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Welcome Drink

Starters

Amuse Bouche

prosecco, raspberry puree,
rose water & fresh mint

lobster & prawn mini crispy
roll with a spicy cilantro cream

green apple, sliced onion, fresh dill,
lemon, micro greens, fresh tarragon,
olive oil & crushed pepper

carbonara sauce, grated pecorino,
guanciale dust & crushed pepper

sour cream, shaved asparagus,
garlicky crumbled croutons &
buttered peas

Fresh Salmon Tartare

Egg Yolk & Guanciale Ravioli

Cream of Roasted Asparagus 
& Pea Soup

truffle mushroom arancia bite
accompanied by a parmesan
cream

The Love Potion Spritz

The Opening Act

If you suffer from a food allergy or intolerance,
please let us know upon placing your order

Trio of Romance

chicken liver parfait tartlet
with a caramelized fig jam



Mains

cherry & port reduction, with
caramelized baby carrots & brussel
sprouts, buttery potato puree & chive
oil

tomato bbq jus, potato gratin,
chopped chives, grilled asparagus
heads, caramelized baby carrots &
lemon zest

honeyed pear, crunchy clusters of oat
granola, milk chocolatee cremeux &
caramelized shards of puff pastry

pickled fennel, smoked crushed
almonds, vibrant cold cherry
heriloom tomato soup, baked lemon
puree, roasted potato & micro greens

Pan Seared Duck Breast

Braised Lamb Shank

Milk Chocolate & Pear Mille Foglie

Crusted Red Sea Bream (pagell)

The Main Act

Dessert

The Last Kiss

If you suffer from a food allergy or intolerance,
please let us know upon placing your order
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