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VALENTINE'S DAY

4 COURSE MENU SERVED FAMILY STYLE
S65PP + TAX & SERVICE CHARGE

( )) WATERMELON NIGIRI
pickled watermelon rind, citrus soya
W MANGO & HEARTS OF PALM SALAD

rooftop herbs, lime chili vinaigrette

CRISPY WONTONS

sweet & sour apricot, spicy mustard
KIMCHI EGG ROLL W

red pepper, cabbage, bean sprout

"PORK" DUMPLINGS
shiitake, black bean, hot chili, soya

CASHEW CRAB RANGOON
cream cheese, hearts of palm

KINOKO NOODLES
shimeji mushroom, bok choy, coriander,
thai basil, togarashi

GENERAL DL'S CAULIFLOWER
hoisin, bell pepper, snow pea shoot, peanut

COCONUT SOFT SERVE
chocolate

RED VELVET CAKE
coconut sweet cream

CHOCOLATE TRUFFLES
yuzu ganache

CHAMPAGNE FEATURE
MOET & CHANDON, BRUT IMPERIAL champagne, fr NV
gl $18 | btl $88



