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VALENTINE'S DAY MENU
(14th.- 18th Feb)

$68 per pax

Appetizer
GARLIC GAMBAS

King prawns with garlic and chili flakes,
finished with a rich buttery sauce. Served
atop creamy mashed potatoes, accompanied

by tomato bread.

Main Course
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SALMON BEURRE BLANC

Salmon fillet served with a Beurré Blanc
sauce, fragrant shallots and capers, combined

with lemon juice and butter.

Or
CHICKEN MARYLAND

Succulent roasted chicken smothered in rich
gravy. Served alongside creamy mashed
potatoes and a vibrant vegetable medley,

Dessert

[Z6N)

POACHED PEAR
&
MASCARPONE CHANTILLY

Tender, juicy pears delicately poached to
perfection, paired with a luxurious

Mascarpone Chantilly cream.

www.themalayancouncil.sg




