Lobby Lounge

VALENTINE’S DAY SET DINNER
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Superior sturgeon caviar tin
king crab, seafood jelly, waffle and condiments
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Jerusalem artichoke velouté
lovage emulsion and chip
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Ora king salmon
cauliflower textures, buttermilk potato, dill
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US beef pithivier

grilled baby zucchini, crispy bone marrow, veal tongue ragout
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Chocolate apple and bergamot entremets
with elderflower cream and Jivara milk chocolate sauce
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