
Cupid’s Love Story
14 FEBRUARY 2026

6PM TO 11PM

BANGALOW PORK TENDERLOIN (P) - 39
Gochujang Apple Glaze, Garlic Crumble

UNI CITRUS LINGUINE (S, D) - 34
Sakura Ebi, Yuzu Kosho, King Prawn, Ikura Roe 

FARM TURBOT (S, D) - 58
Pan-Fried Turbot Fillet with Seafood 
Zucchini Blossom, Glazed Salsify, 
Hainan Pepper Beurre Blanc

POULET (D) - 48
“Lo Sui” Glazed French Chicken Breast,
 Fragrant Chilli Black Garlic, Black Truffle

BEEF ROSSINI (S, D) - 72
Beef Fillet Mignon, Pan-Fried Foie Gras, 
Ginger & Scallion Jus, Potato Gratin

LÉGUMES AU GRATIN (V, D) - 38
Roasted Cauliflower with Morel Ragoût,
Seasonal Vegetables

THE PROPOSAL
AMUSE BOUCHE (S, D, N) - 38
Herb-Soy Cured Hokkaido Scallop Pie Tee 
Chilli Crab Tart with Sea Urchin
Crispy Porcini Croquette (V)

THE FIRST SPARK

LOVE BEGINS
JAPANESE AMBERJACK CRUDO (D, S) - 33
Seaweed Cracker, Shaved Fennel Salad,
Burnt Orange Tahini Sauce 

BEET CAPRESE (V, N, D) - 28
Salted Baked Beet with Cheese Burrata,
Chinkiang Vinaigrette, Hazelnut

KAM HEONG GRILLED OCTOPUS (S, N) - 33
Green Mango Slaw, Piquillo Emulsion, Rice Puff 

LOBSTER BISQUE (D, S) - 38
Beurre Monté Maine Lobster, Thai Kaffir Lime Crème,
Bisque Emulsion

VELOUTÉ (V, D) - 20
Wild Mushroom, Croutons, Truffle Crème

STRAWBERRY & VANILLA
MOUSSE CAKE (V, D) - 18
Berries Gelato 

BLACK FOREST CHOCOLATE
MOUSSE CAKE - 18
Vanilla Gelato

SWEET FINALE

*Not applicable for Accor Plus Explorer discounts
*Prices are subject to 10% Service Charge & 9% Goods & Services Tax

Dairy (D) / Vegetarian (V) / Seafood (S) / Nuts (N) / Pork (P) 

A SWEET VALENTINE’S FEAST


