
VALENTINE’S DAY
MENU
	
AMUSE BOUCHE
Watamu Baked Oysters
Creamy spinach, buttery breadcrumbs, parmesan cheese

STARTERS
Smoked Duck Carpaccio
Apple puree, asparagus, blood orange dressing

Creamy Lobster Bisque
Lobster meat morsels, celery, onions, dry sherry

INTERMEZZO
Minted Passion Sorbet
Prosecco jelly

MAINS
Molo Lamb Rack, Braised Lamb Croquette
Anis scented cauliflower puree, glazed baby carrots, balsamic jus

Malindi Sole ‘Ala plancha’ Grilled Octopus
Vegetable caponata, tomato pistou, shoestring potatoes

DESSERT
Ruby Double Chocolate, Baileys Entremet
Velvet sponge, wild berries coulis

PETIT FOURS
Muscadin au Baileys
Creamy chocolate ganache, hazelnut paste

KES 24,000 per couple
Includes a bottle of wine per couple
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All prices are inclusive of government taxes, catering levy 
and service charge.
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All prices are inclusive of government taxes, catering levy 
and service charge.

VALENTINE’S DAY
VEGETARIAN MENU
	
AMUSE BOUCHE
Baked Mushroom
Bleu cheese, leeks, spinach, walnut, pomegranate pearls

STARTERS
Ruby Beetroot Carpaccio, Burrata
Roasted beet, rocket leaves, balsamic glaze

Vegetable Tom Yum Soup
Lemon grass, coconut, spicy vegetable soup, togarashi dust

INTERMEZZO
Minted Passion Sorbet
Prosecco jelly

MAINS
Grilled Eggplant Involtini
Eggplant roll-ups, creamy spinach ricotta, basil tomato sauce

Wild Mushroom Ragu and Taleggio Ravioli
Creamy basil sauce, tomato confit, aged parmesan shavings

DESSERT
Ruby Double Chocolate, Baileys Entremet
Velvet sponge, wild berries coulis

PETIT FOURS
Muscadin Truffle au Baileys
Creamy chocolate ganache, hazelnut paste

KES 24,000 per couple
Includes a bottle of wine per couple


