
S P A N N E R  C R A B  T A R T L E T

Valentine’s Lunch 155

 Crab Rémoulade, Baeri Caviar

S T E A K  T A R T A R E
Collinson & Co Tenderloin, Bone Marrow Mayo, Pomme Anna

C O R N  C R O Q U E T T E S
Grilled Corn, Manchego, Jalapeño Relish

O C T O P U S
Grilled Octopus, Taramasalata, Grilled Bullhorn Peppers Salsa, Oregano

C O R N E R  I N L E T  R O C K  F L A T H E A D  
Grilled Rock Flathead, Champagne Caviar Beurre Blanc, Soft Herbs

A Y L E S B U R Y  D U C K
Dry Aged Duck, Smoked Maitake Mushrooms, Cherries

C H O C O L A T E  M O U S S E

M A Y U R A  W A G Y U  S I R L O I N  + 6 0
Grilled Onions, Celeriac Purée, Jus

White Chocolate, cherries, Hazelnut Dacquoise 

Add Ons

C A V I A R

S t u r i a  O s c i e t r a  1 5 g   |   K a v i a r i  K r y s t a l  3 0 g
+  1 6 0                        +  2 6 0      

Served with traditional condiments 

Add Ons  +40



S P A N N E R  C R A B  T A R T L E T

Valentine’s Dinner 195

  Crab Rémoulade, Baeri Caviar

S T E A K  T A R T A R E
Collinson & Co Tenderloin, Bone Marrow Mayo, Pomme Anna

C O R N  C R O Q U E T T E S
Grilled Corn, Manchego, Jalapeño Relish

O C T O P U S
Grilled Octopus, Taramasalata, Grilled Bullhorn Peppers Salsa, Oregano

C O R N E R  I N L E T  R O C K  F L A T H E A D  
Grilled Rock Flathead, Champagne Caviar Beurre Blanc, Soft Herbs

A Y L E S B U R Y  D U C K
Dry Aged Duck, Smoked Maitake Mushrooms, Cherries

C H O C O L A T E  M O U S S E

M A Y U R A  W A G Y U  S I R L O I N  + 6 0
Grilled Onions, Celeriac Purée, Jus

White Chocolate, cherries, Hazelnut Dacquoise 

Add Ons

C A V I A R

S t u r i a  O s c i e t r a  1 5 g   |   K a v i a r i  K r y s t a l  3 0 g
+  1 6 0                        +  2 6 0      

Served with traditional condiments 


