
V A L E N T I N E ’ S  D I N N E R  M E N U

$ 1 5 4  P E R  C O U P L E  |  F I R S T  S E A T I N G  A T  5 P M

B A Y S I D E  R E S T A U R A N T  &  L O U N G E

S T A R T E R

Golden  spr ing  ro l l s  f i l l ed  wi th  ha l ibut  and  baby  shr imp,  served  on
arugula  and  ar t i san  tomatoes  wi th  sh imej i  mushrooms  and  p ick led

radish .  Housemade  ho is in  peanut  sauce  and  as ian  s law v inaigre t te .  24

C r i s p y  H a l i b u t  &  B a b y  S h r i m p  S p r i n g  R o l l s

Far fa l l e  pas ta  in  lobs ter  pes to  cream sauce  wi th  bay  sca l lops ,  topped
with  gr i l l ed  lobs ter .  Rocket  greens ,  toas ted  p ine  nuts ,  bas i l  o i l ,  and

gar l i c  bread .  45

M A I N  C O U R S E
G r i l l e d  L o b s t e r  M a c  &  C h e e s e  

S u r f  +  T u r f
8oz  CAB s tr ip lo in  cooked  to  per fec t ion  wi th  gr i l l ed  lobs ter .  Smashed
gar l i c  conf i t  f inger l ing  potatoes ,  market  vegetab les ,  and  t ru f f l e  XO

sauce .  53

o r

D E S S E R T

Rose-shaped  s trawberry  mousse  wi th  cass i s  cou l i s  on  vani l la
sponge  and  sab lé  cook ie  served  wi th  s t rawberry  bas i l  syrup .

Crunchy  choux  pas tr ies  wi th  choco la te  haze lnut ,  green  tea  matcha ,
and  mango  f i l l ing .  28

S h a r e  t h e  N i g h t

O n e  c o m p l e m e n t a r y  b o t t l e  o f  P r o s e c c o  ( 2 0 0 m l )

E X E C U T I V E  C H E F  J U S T I N  F E N G

A M U S E - B O U C H E

Poached  jumbo  prawn on  housemade  seaweed  cracker  wi th  miso  t ru f f l e
XO mayo  and  green  onion .

M i s o  T r u f f l e  P r a w n  C o c k t a i l  


