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Antipasti Oyster Gillardeau n°2, half dozen/ dozen

Italian burrata 250g with Parma ham 24months 
and fresh cherry tomato

Red prawn carpaccio, orange, capers, basil

Fassona beef tartar, shallots, grain mustard, 
capers, egg yolk, fresh truffle

Roasted foie gras with brioche crumble, 
hazelnuts, homemade jam     

Pasta Angel hair in black truffle carbonara, 
crispy sausage, fresh truffle 

Spaghettini “Felicetti” with Brittany lobster, 
fresh tomato, basil 

Risotto, porcini, morels mushroom, 
Castelmagno cheese 

Pici with slow cooked duck ragout, 
fresh black truffle, Parmigiano Reggiano 

Secondi 

Dolci

Australian beef tenderloin “Rossini”, 
foie gras sauce, fresh black truffle, mash potatoes 

Pan seared snapper, butter spinach, 
champagne sauce 

Lamb rack, green peas, garlic confit, 
baby carrot, jus 

Crispy Millefeuille, ricotta cream, mango 

Soft chocolate cake with vanilla ice cream  
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All prices are subject to 10% service charge and 7% VAT.

Would you like to be my valentine?



Bottega’s Negroni
Vermouth, Campari, Italian Gin

450

Valentine's Margarita
Tequila, lime juice, raspberry, syrup

420

Espresso Martini
Espresso coffee, vodka, Kahlua, syrup

430

Negroni Sbagliato
Ferrari sparkling wine, Italian Vermouth, Campari

430

Valentine’s Drinks


