
 

 
 
 

Celebrating Valentine’s 2024 
 
 
 
 

Amuse bouche  
with a glass Franck Massard Cava 

 
 

Hamachi crudo with coconut, herbs, jalapeño and lime  
or 

Seared Hokkaido scallops with cauliflower and Nduja butter 
 
 

Asparagus risotto, crispy tiger prawn and shellfish bisque 
 
 

Grilled SRF wagyu flat iron, mushrooms,  
tallow fondant potato and horseradish emulsion 

or  
Roasted Chilean seabass, carrot and potato latke,  

red pepper relish and salsa verde 
 
 

Strawberry and passionfruit baked alaska  
 
 

Petit fours  
 
 
 
 

Php 5,480 per person 
+ 10% service charge 


