VALENTINE’S DAY
DINNER

SOUP

CELERIAC AND TRUFFLE CREAM SOUP
g*ﬂﬂ—%*ﬁﬁ;ﬁlu\lﬁlﬁlﬁ

ADD-ON STARTER +$38

OCTOPUS WITH SHUTO POTATO SALAD
MBS EBFDE

MAIN (Select Two)

SOUS VIDE WAGYU BEEF CHEEK

with beef jus, parsnip crisps & grilled vegetables

ERMFSFEE BEHRE +5128

RISOTTO WITH SEA URCHIN AND
JAPANESE CRAB MISO

BREEEHRREKFIER +558
SLOW ROASTED SPANISH PORK BELLY

with carmelized sichuan pepper pineapple
1B AAEM Bl MR NE K 2
GNOCCHI WITH MORELS AND MAITAKE
A ¥*HEBEFTOAFY
LOBSTER PIZZA 9"
[REGERAE MR IRE +5128

PEPE'S SPECIAL PIZZA 9"
[&3 B ¥ 77 35

DESSERT (Select Two)

RASPBERRY PANNA COTTA
AR FERFIR

SEA SALT DARK CHOCOLATE MOUSSE = . M
5 B ) B R

DRINK (Select Two)

COUPLE BUBBLE (u,l‘w ?)%

Raspberry, Cranberry Juice, House Osmanthus Syrup,
Prosecco

x‘xs 8
LADY GREY "?ed/ White

Rose Syrup, Earl Grey Tea, Sea salt Cream
FOR TWO




CHEF'S RECOMMENDATION

LOBSTER BISQUE S128
2 PRNE]
Ae 1%

PARMESAN TRUFFLE FRIES $108
ESERMEZER Y

BUFFALO / HONEY MUSTARD WINGS $128
KEBHBE S/ BRITRER

CAESAR SALAD S138
gl D &2
with smoked salmon or prosciutto +$40

hn S Y& = 32 & B =R F @l 82 X B

SESAME TUNA CONFIT & KALE SALAD $188
ZHREZRAPREENE

LOBSTER MAC & CHEESE $268
RERZ LIBE

CASARECCE WITH OXTAIL RAGU $188
FREABMIESE AN

SQUID INK TAGLIOLINI WITH SEAFOOD RAGU $188
B ERTREAFER S

BLACK TRUFFLE & MUSHROOM RISOTTO $188
RNBEHEEATGR Y

%) GNOCCHI WITH MORELS AND MAITAKE $208
FHEZFEFILMATFY

SOUS VIDE WAGYU BEEF CHEEK $388
with beef jus, parsnip crisps & grilled vegetables

BERMNFFEE KRRBHRE

GARLIC NEPTUNE PIZZA 9" $208
3 BE T E

PEPE'S SPECIAL PIZZA 9" $208
53 B = B 5 E

SAUSAGE & RICOTTA PIZZA 9" $198
BEANEBRESFHZ LIKE

QUATTRO FORMAGGI PIZZA 9" $198
MeZLEE Vv

SMOKED SALMON PIZZA 9" $218
B =X fRIm R EiK i

10% Service Charge IN—R# &
Pictures are for reference R RHEZ2ZE Y Vegetarian F Spicy



