
A Curated Evening With Love 

The First Spark
Caviar Blini

Lemon Crème Fraîche, Chives 

Chilled Touch
Burrata & Heirloom Tomatoes

Basil Oil, Aged Balsamic, Sea Salt

Warm Encounter
Seared Scallops

Cauliflower Purée, Brown Butter, Crispy Capers 

A Sweet Whisper
Raspberry Kiss  

Madagascar Vanilla Ganache, Chocolate Crème Brûlée, 
Raspberry Compote

A Breath Between Kisses
Raspberry & Elderflower Sorbet  

The Main A�air
Pick the Dish That Flirts With You

For the Bold
Grilled Wagyu Beef Tenderloin
Tru�le Mashed, Buttered Asparagus, 

Dark Jus 

From the Blue
Grilled Gulf Prawns

Sa�ron Risotto, Sweet Peas, 
Citrus Beurre Blanc

Pure Seduction
Wild Mushroom Risotto

Mascarpone Cheese, Tru�le Oil, 
Parmesan Crisp

Inspired By Mediterranean Flavours 

Your well-being is our priority. If you have any food allergies or dietary requirements, please 
inform your order taker. Our culinary team will take every care to prepare your meal with the 
utmost attention to safety and excellence.
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