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February 14 2024

BBD $220 excluding tax and gratuity

O

Complimentary Glass of Champagne
Moet Grand Vintage

Getting Started

Bacon Wrapped Digby Scallop
Grilled Scallion & Green Pea Risotto | Black Truffle | Manchego | Roasted Pine Nuts

Or

Crudo Duo
Lightly Cured Wild Salmon & Tuna | Local Rocket | Valentine Radish
Crushed Avocado | Avruga Caviar | Citrus

The Main Event

Land & Sea
Smoked CAB Short Rib | Charcoal Grilled Prawns | Truffled Pomme Puree
Sauce Bordelaise | Fine Beans | Roasted Garlic

Or

Atlantic Rock Bass
Mussels & Saffron Chowder | Parisian Zucchini | Smoked Bacon

Or

Wild Mushroom Ravioli
Madeira Thyme Nage | Asparagus Tips | Chive Oil | Roasted Parsnips

Something Sweet

Love Potion
Champagne Gelee | Coconut Panna Cotta | Raspberry Gel | Edible Flowers | Gold Leaf

Or

Forest of Love
Rich Chocolate Cake | Chocolate Cigar | Black Cocoa Créme | Bajan Cherry Gel | White Cocoa Crumbs

Sweet Treats from the Pastry Chef

ROYAL PAVILION




