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" Valentine's Day Menu

Only Available On
14 & 1S February 2026

6PM - 9:30PM

Couscous with Sundried
Tomatoes & Kalamata Olives

Angel Hair Pasta with Truffle Oil
Dressing & King Mushroom

Assorted Cheese:
Feta, Ernmental & Cheddar

Dried Nuts, Dried Fruits, Cheese
Biscuit

' SOUP AND PORRIDGE |

Lobster Bisque

Double Boiled Herbal Chicken
soup

Seafood porridge with
condiments

SEAFOOD COUNTER

Prawn & Mussel, Boston Lobster,
Snhow Crab

JAPANESE COUNTER l

Assorted Nigiri Sushi & Maki
Rolls

Salmon Sashimi \‘

COMPLIMENTARY
CHEF’S SPECIAL LOBSTER ROLL
PER COUPLE

I

CHEF'S TABLE
Black Angus Prime Beef Rib with Buttered
Vegetables & Truffle Mashed Potatoes

Whole Norwegian Salmon with Tomato
Basil Coulis

Seafood in Mushroom Essence:
Mud crab, clams, prawns, dried scallop

Baked Scallop De Amour

SHOW STATION

Singapore Laksa

Superior Broth with Prawn and
noodles

Chicken Curry/Kadhi Chicken
Squid Masala/Fish Curry with Okra

18
Spiced Papadum & Crackers
18

Basmati Rice

Dhal of the Day

GRILLER \

Grilled "Udang Galah" with Tarragon
Butter

Salmon Darne with Garlic & Herbs
Marinated Squid Skewer

Tiger Prawn

Marinated chicken Condiments:
Sambal Belacan, Chili Padi in Soya,
Thai Chili, Lime Wedges, Djon Mustard,
Hot Bean Paste

Hot dish: Bean Cassoulet with Nachos

Menu items are subject to change depending on availability of ingredients

to ensure freshness. Child price is applicable for children between 6 to 11 years old.
Children below 6 years old can dine free with every paying adult. All prices are
subject to a 10% service charge and prevailing government taxes.

LYV DISHES ARE ON ROTATION
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. STAR AWARD

$250++

Seafood Fried Rice

Q Grilled Chicken with Lion

Mane's Mushroom and (Brown
Sauce/ Tomato coulis)

4 Salted egg Prawn/Stir Fried

Prawns with Lotus root &
Asporcgus/Clom with Ginger
and Bird Eye's Chili

Kenya Bean with Dried Shrimp
Seafood Thermidor

Lobster in Chili Crab Sauce
with Fried Mantou

Black Angus Beef Gulai

Baked Barramundi with
Avocado Salsa

¥ Spaghetti Aglio Olio with

Seafood/ Beef Lasagna

Ovrian Pengat

Pink Fountain

Chocolate Fountain
Raspberry Lychee Rose Cake
Berries Sablé

Double chocolate tart
Haagan Dazs Ice Cream
Lover's Red Velvet Cake
Strawberry Love Pudding
Chocolate Panna Cotta
Burnt Cheesecake
Creme Caramel

Fresh Fruits




