ltalian ’bon restaurant - terrace

13-15"Feb 2026
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*Complimentary scented candle
per couple
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Free Polaroid Photograph per couple
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*Free Rose all for ladies
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* on a first-come-first-serve basis, until stocks last
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Elevate your dining experience
by enjoying Moét Chandon Champagne
with a 20% discount

NEERSBRE, B8 EE
EREBERIREE M

St Wfalentine

5-Course Dinner Menu
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Brittany Oyster
Nori-vinaigrette, cucumber jelly, Okinawa green caviar
and raspberry “Granita”
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Seared Hokkaido Scallops
Sweet peas purée and beetroot “Giardiniera
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Carnaroli Risotto
Aged Carnaroli risotto scented with Amalfi lemon zest
with Burrata and Bronte pistachio
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embellish with wild gambero rosso carpaccio +$98
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Artisanal Black Truffle "Tortelloni”
laid on a Parmigiano Reggiano cheese fondue,
petal of winter black truffle
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Seared AHI Tuna “Tataki”
poached green asparagus, black garlic cream
and Mediterranean bread crumble
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Black Angus M3+ Striploin Charcoal Roasted
served with smoked potato mousseline, winter glazed vegetables
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garnished with a pan-fried French duck doie gras +$138
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Chocolate Delight
combination of dark chocolate and passionfruit
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Coffee or Tea
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#{iiHKS758 perperson

10% service charge applies
SN—MR%E

2026



