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DIVINO

PATIO

ST. VALENTINE
4-COURSE SET DINNER

14"~ 16" Feb 2025
COMPLIMENTARY FLUTE OF PROSECCO

STARTER __
(please choose one FBE—R)
IL GRANCHIO IL PICCIONE
Snow crab, smoked avocado, Royal pigeon salad, lentil,
passion fruit and saffron sauce quail eggs, Moscato wine reduction
EAEEHETARESEREETLE or IBR RS - BBREE
SoupP
LA ZUCCA

Piedmont pumpkin soup, pecorino foam and coffee beans powder (V)

FIRZHREMNS (SXDEXRMBEZH)

HOMEMADE PASTA & MAIN COURSE

(please choose one EE—#)

| RAVIOLI
Spinach anthbicotta ravioli cheesed“Goccia d'oro” | GAMBERONI
with butter, tomatoes and sage Grilled giant prawns served with
REIABEAFNESRTH « BERBERET a fresh tomatoeg, basil sauce with lemon essence
or BRENIRICEINE I T RIESET
GLI STROZZAPRETI
Homemade hand twisted pasta tossed in v
a rich bacon, green pea, truffle and cream sauce . —
BARIE T/ RS RN E SHER L'ASTICE DEL MAINE
e Linguine pasta tossed with fresh lobster, tomato,
basil salsa and a hint of chili
IL TRANCIO DI SALMONE BiR eI R AT EE
Roasted Norwegian salmon,
green peas, ginger and bacon, lime sauce or —
KR = X S S B SIS
L ”WEE* B IL FILETTO DI MANZO ALLA ROSSINI
Australian beef tenderloin “Rossini style”,
IL RISOTTO foie gras and black truffle
Carnaro“ rice risotto égg;ﬂﬁll‘ltFwﬂﬁEﬁ:%H*&%*ﬂﬁg

tossed with asparagus and castelmagno D.O.P.

FIRFER AT AR EE REIRS AT E LA

DESSERT
PICK ME UP... MY LOVE
Strawberries Tiramisu
EEEATZ T

COFFEE OR TEA
IONDGE 2% 3%
HEART SHAPED PIZZA “INNAMORATI"

Tomato sauce, Mozzarella, green asparagus,
from $498 per person Rl R A Perigosr]d blackﬁt)rufﬂqe petals

$308

Elevate your dining experience by enjoying
Moét Chandon Champagne with a 20% discount

REERSBE, DA LSBEZAERRIREE M

Images are for reference only B Rit&E 10 % service charge applies SN—ARIEE



