MENU
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APPETIZER
Cured salmon with burrata, fresh figs, Modena balsamic glaze

ENTREE
Rolled pancake stuffed with crab served with saffron veloué

CHOICE OF MAIN COURSE

Atlantic black cod ﬁsh with olive tapenade crust and anchovy sauce
OR

Australian beef tenderloin with parsnip mash, spinach timbale, porcini sauce
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DESSERT
Heart—shaped chocolate dacquoise for Sharing with berry sauce

RM288++ per person
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Availability
e Friday (13th Feb): Set & A La Carte
Y Saturday (14th Feb): Set Only
\¢_Sunday (15¢h Feb): Set & A La Carte




