
STARTERS

Lover’s Paradise

DESSERT

SHRIMP TEMPURA
perfectly crispy shrimp served 
with homemade tempura sauce

AMUSE BOUCHE

Valentine's Dinner
Four course pre fixé 125pp 

Complimentary champagne toast

TUNA IN LOVE ROLL
spicy tuna, avocado, scallion

garlic flakes, sriracha, kabayake

KAVOURI KEFTE
jumbo lump crab cake, carrots &

cucumber julienne, baby 
arugula & passion fruit aioli  

Choice Of

 HORIATIKI SALAD
vine ripened tomatoes, cucumbers,

peppers kalamata olives, 
sweet onion, imported feta

BUTTERMILK ARTICHOKES
crispy lightly fried whole artichokes 

with a homemade chipotle aioli

MAIN DISHES

ASTAKOMAKARONADA
cuttlefish ink fettuccine with 

poached Maine lobster in a light
& creamy Metaxa cognac bisque

MISO COD
miso glazed pan seared Atlantic
cod with a creamy turnip puree

& sauteed bok choy with
tempura flakes

SURF & TURF
10oz prime filet mignon &

Madagascar king prawn with potato
croquette, cabernet demi-glace

 TRUFFLE MUSHROOM RISOTTO
rich creamy risotto with sauteed

shitake & cremini mushrooms, white
truffle oil, crispy feta bites, finished

with freshly shaved truffle

Choice Of

Enhance Your Experience
East coast or west coast oysters  ½ dz 32    dz 60

Maine lobster cocktail  Half 32    Whole 60


