9
DIVINO

ST. VALENTINE
4-COURSE SET DINNER

13- 15% Feb 2026

COMPLIMENTARY FLUTE OF PROSECCO

STARTER
(please choose one FEE—R)

ILTONNO Pl
Tuna maguro,ﬁflppleand sea urghin sauce or pumpkin and black trLE)ff’Ie salad
EERNSEARDRE EARERNBAEDE
SOoup
| CEREALI

Umbria mixed cereal soup, smoked eel and rosemary essence)
ENESRYSEEERRERKEEH)

HOMEMADE PASTA & MAIN COURSE

(please choose one BE—N)

I TAGLIOLINI | L BRANZINO
Homemade egg tagliolini, broccoli, almonds and prawns Pan-fried seabass, cauliflower and caviar sauce
AR CAIREF LTHERTATIWE EFBIRERFTEIERTE
or sk or s
LE PAPPARDELLE IL POLLO
Large pappardelle pasta, duck ragout, spring onions Spit-grilled roasted chicken, winter salad and lemon
BEIRREBEEATAEEF BHHFZZIVERIER
orgk or s
LEVONCGOLE IL FILETTO DI MANZO
; . Roasted tenderloin, crispy potatoes and Gorgonzola sauce
Spaghetti clams, zucchini and bottarga MU L
P RS T BATIE RS ER X S I

DESSERT

IL FONDENTE DI CIOCCOLATO
Hot chocolate fondant, figs and crushed meringue

BRENVARFEERREDR

COFFEE OR TEA

IOAE 2% 3%
HEART SHAPED PIZZA “INNAMORATI”

Tomato sauce, Mozzarella, green asparagus,
from $538 per person  scotish salmon & winter Perigo'(r]d black truffle petals

$308

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

)
& AEBRIRE, DALSHBEZRAEERRERZIM

Images are for reference only B Rt 2% 10 % service charge applies BIN—IRFEE



