BY LEONARDO HOTELS




FOUR COURSE SET MENU

Saint Valentine 2026

APPETIZER

LANGOUSTINE

Caviar | Passion fruit gel | Yuzu Dressing | Gem Salad

RAVIOLI
Stuffed with Truffle and Aged Stracchino Cheese
Cream Velouté | Shaved green Asparagus | Basil oil

MAIN COURSE

(SELECT 10PTION]

VEAL SIRLOIN

Truffle Mash Potato | Salted Caramel Onion | Baby carrots
Crispy veal ball | Bordelaise Sauce
OR

SEARED CHILEAN SEABASS FILLET

Pea velouté | Beurre Blanc Sauce | Warm Fish Salad | Seasonal Vegetables

DESSERT

STRAWBERRY MOUSSE

Chocolate Creme | Hazelnut Sponge | Chocolate Sauce | Vanilla lce cream

COFFEE & PETIT FOUR
Coffee With Small Choco Truffles

Please inform your waiter if you have any dietary requirements or allergies.
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All prices are in Euras and include service charge and VAT
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