MISS M

e VALENTINE’S DAY MENU
=2 "\“\//f A romantic menu designed for sharing. ALL Accor+ Explorers
N enjoy 10% off the ticket price.

SNACKS
(1 per person)

Beef Tartare, Salted Egg Yolk, Nuoc Cham, Muntries, Sesame Rice Crisps

Freshly Shucked Oysters, Escabeche, Cucumber, Scampi Caviar

ENTREE
Sisig, Twice Cooked Pork, Calamansi, Egg Yolk, Gua Bao, Accompaniments

Semi Cured Kingfish Ceviche, Fermented Anchovy, Fresh Herbs, Desert Lime
Preserve, Golden Beetroot

MAINS
Served with fragrant rice and roti

Panang Duck Curry, Moorabool Valley Duck, Lychee, Longan, Aromats

Steamed Atlantic Salmon, Green Tomato, Mountain Pepper, Chilli, Coconut Milk,
Cavolo Nero

= Wok Fried Vegetables, Garlic Caramel, Chilli

— DESSERT

Tsokolat Eh! Torte, Beetroot, Mountain Pepper Ice Cream
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) L47\‘\\\\~§;ample menu, subject to change. Our menu and kitchen contains multiple allergens and foods which may
cause an intolerance. Our team will make efforts to accommodate dietary requirements. However due to the
N [lshared production and serving environment, we cannot guarantee the complete omission of such allergens
or foods which may cause an intolerance. Please inform our team if you have a food allerqy or intolerance.
Credit card payments incur a 1.4% surcharge.
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