
VALENTINE’S 
ROMANTIC DINNER MENU

AMUSE-BOUCHE

APPETIZER
STRAWBERRY SALAD (V)

mesclun, strawberries, cucumber, walnuts, 
avocado oil, cream cheese, balsamic vinaigrette

or

LOBSTER & CAULIFLOWER VELOUTE

poached lobster, smoked cauliflower,  
basil reduction

or

SCALLOPS SALAD

citric quinoa, frisee, radish, sugar snap peas, 
pistachio, lemon saffron glaze, tuile

INTERMEZZO
RASPBERRY SORBET

sparkling wine, vanilla cinnamon cream

MAIN COURSE
PASTURE RACK OF LAMB 

chèvre truffle mash, seasonal vegetables, 
pickled berries, lamb jus

or
SALMON FILLET

salmon confit, beet risotto, asparagus, 
caramelized shallots,  

saffron caviar beurre blanc

or

FRESH RAVIOLI (V)

stuffed heart pasta with mushroom, ricotta,
 fava beans, sage butter emulsion

DESSERTS
MIXED BERRY TART

        Meringue, raspberry curd, berry compote, 
chocolate stick, strawberries, fraise gelee

or

CHOCOLATE AMARETTO ESPRESSO MOUSSE

coffee caviar, berry compote, raspberries

or

FRESH FRUIT PLATTER
fresh fruits, honey, yogurt, caramelized nuts

A 5-course romantic dinner under the stars, a bottle of champagne, live entertainment.

KSH 30,000


