
Priv�e Romantic
DINNER SET MENU

AMUSE-BOUCHE
CHEF’S SIGNATURE

ENTREE
ÍÒËÒÃàÃÕÂ¡¹้ÓÂ‹ÍÂ

SLOW COOKED BALLOTINE OF HAM HOCK, GARLIC CREAM, PEA DRESSING
ºÒÅÍ§·Õ¹áÎÁ ¤ÃÕÁ¡ÃÐà·ÕÂÁ «ÍÊ¶Ñ่Çà¢ÕÂÇ

WILD MUSHROOM EN CROUTE CREAM SOUP TRUFFLE OIL (V)
«Ø»¤ÃÕÁàË็´»†Ò ¹้ÓÁÑ¹àË็´·ÃÑ¿à¿�Å

MAIN COURSE
¨Ò¹ËÅÑ¡

SEARED WAGYU BEEF TENDERLOIN, POTATO PUREE, SHALLOT PETALS, 
CRISPY GARLIC AND SEASONAL VEGETABLE
Êàµ็¡à¹×้Í ¾ÙàÃÁÑ¹½ÃÑ่§ ËÍÁá´§ ¡ÃÐà·ÕÂÁ¡ÃÍºáÅÐ¼Ñ¡µÒÁÄ´Ù¡ÒÅ

DESSERT
¢Í§ËÇÒ¹

GREEN TEA CRÈME BRULE WITH RASPBERRIES AND SESAME TUILLE 
à¤ÃÁºÙàÃÃÊªÒà¢ÕÂÇ ¼ÅÃÒÊàºÍÃÕ่áÅÐ §ÒâÃÂ

SORBET
àªÍÃ�àº·

GREEN LIME SORBET 
àªÍÃ�àº·ÁÐ¹ÒÇ

FROMAGE 
ªÕÊ

ASSORTED DE FROMAGE
ªÕÊËÅÒ¡ª¹Ô´ ºÒá¡็µ áÅÐ ¼ÅäÁŒáËŒ§

PETIT FOUR

FROM THE LAND


