
ENTRÉE

Chipot le glazed baby pork r ibs ,

coles law

 

Tempura soft  shel l  crab,  

green paw paw salad,  cor iander l ime dress ing

 

Cream of caul i f lower soup,  

lemon oi l  (v)

MAIN COURSE

Seared salmon f i l let ,
crab and corn r isotto,  lemon beurre blanc

 
Angus eye f i l let ,

potato leek grat in ,  wi l ted spinach,  t ruff led cream 
 

Gnocchi  
roasted pumpkin,  fennel  and sage (v)

Dark chocolate and macadamia tart ,

Pers ian f loss

 

Honey and rose parfait ,  

p istachio,  mar inated strawberr ies

 

Orange and vani l la crème brulee,

compote and cr isps

DESSERT

Valentine's Day Menu

Book Now: sinan.ceylani@hilton.com

3 courses $65
Includes a Kir Royal cocktail on arrival


