
FOUR-COURSE
SET MENU

AMUSE
Gillardeau Oyster No. 2

L IGHT APPETISER
Burrata & Carabineros Carpaccio

Cherry Tomatoes

STARTER
Beetroot Potato Gnocchi Pillow | Pumpkin Purée

Goat’s Cheese Espuma

MAIN
Grilled Wagyu Beef Rossini | Seared Foie Gras

Périgord Truffle Jus

OR

White Halibut | Sunchoke Purée

Herb Cream Essence

DESSERT
Raspberry Mousse Cake

Rosé Foam | Crumble

•

KR Chocolate Rock

DINING ON THE ROCKS
V A L E N T I N E ’ S  D I N N E R


