Escape to the shores of Mantanani Island, where the rhythm of the ocean sets the mood and candlelight dances under
the night sky. Specially curated by our chefs, this five-course Valentine’s dining experience is designed to celebrate
love in its most beautiful form—intimate, unhurried, and unforgettable. Available only on 14 February 2026

A Flirtatious First Bite

Whispered Romance

Delicate smoked salmon roll with
creamy herb cheese

or

A Perfect Pair

Sesame-seared tuna on silky avocado,
finished with coriander-lime aioli
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DINNER SET
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Pre-order closes on 4 February 2026

Garden Fresh Beginnings

Autumn’s Sweetheart

Roasted honey-glazed pumpkin, feta cheese,
pomegranate jewels, pea shoots and aged balsamic

or

A Grecian Muse

Classic Greek Caesar with crisp romaine, garlic-parmesan Traditional French onion soup with caramelised
croutons, white anchovies and rich Caesar dressing onions, thyme and a golden Gruyére crust

The Heart of the Evening

Provencal Poultry

Pan-seared chicken breast with herbs de Provence, blistered cherry tomatoes,
roasted broccoli and cauliflower, finished with chicken jus and crispy carrot ribbons

or

Luxury Redefined

Slow-cooked Angus beef tenderloin on parsnip purée, seasonal
vegetables, parsnip crisps and velvety Bordelaise sauce

or

Ocean'’s Jewel

Herb-crusted baked salmon, served with seasonal
vegetables and a bright lemon-butter sauce

A Sweet Finale

Scarlet Seduction

Chilled red velvet cake with brandied
cherries and Chantilly cream

or

Velvet Moon Cheesecake

Silky cheesecake wrapped in dark chocolate, crowned with a
delicate chocolate curve and finished with fresh berries
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A Warm Embrace

Forest Velvet

Creamy wild mushroom soup with
a gentle touch of herbs

or

Parisian Romance




