VALENTINE'S DAY DINNER MENU

Freshly Baked Bread and French Butter ©

Amuse Bouche OO
Pickled Beetroot Tart, Smoked Mozzarella, Horseradish Cream

Australian Spanner Crab (ASC) Avruga ©
Cucumber Gel, Cured Egg Yolk

Butternut Bisque, Hokkaido Scallop ©0
Crispy Pancetta, Sage, Pumpkin Seed Oil

Pan-seared ‘Rougie’ Foie Gras
Mango, Espelette Pepper, Ginger

Grilled Beef Medallion & Butter Poached Lobster 800
Creamy Iruffle Mashed Potato, Carrot Fondant,
Shallot Puree, Bergamot

“The Love Potion”
White Peach, Nata de Coco, Edible Blooms

“La Passione” ©
Heart of Passion, Raspberry Macaron, Red Rose

Petit four

Dairy@ Seafood@ Alcohol@) Pork @

If you have any allergies or dietary restrictions, please advise our service team in advance.
Mira Plus Members enjoy Net price. Mi+ App Members enjoy Net price and +250 M Points.



