


Valentine’s Dinner for Two

Amouse Bouche

To Begin
Avruga Caviar Atop Fresh Fin De Claire Oyster

With Jalapeno Mignonette

Scallop & Lobster Ceviche Marinated In Pomelo-Citrus-Oil

Red Prawn “Al Ajillo” With Buttered Brioche

QM Signature Suckling Pig
With Roast Potatoes, Lamb Jus, Honey Mustard

The Main Event
Aged Balsamic Glazed Black Cod

With Truffle Mashed Potato

Black Truffle With Dry-Aged Wagyu “Bavette”
With Sautéed Spinach & Mushrooms

Sweet Finale
Chocolate Hazelnut Cake With Vanilla Gelato

$1388 Per Couple
Plus 10% Service Charge

Sparlking Recommedations
Palmer & Co Rose Reserve Brut (NV) $680/Bottle

Ruinart Blanc De Blanc (NV) $880/Bottle

Sabor de Amor


