
VA L ENT INE ’ S
DAY

at Bar Antoine

Prawn Takoyaki
BBQ sauce, chili

Momos
Chicken and wagyu

Vegetable tempura
Fragrant herb mayonnaise

Profiteroles
Cacao extraction, gianduja chocolate

Cupid’s Margarita
Patron Silver | St Germain infused rose buds | Citric and saline solution

23

Red Moon
Bombay Sapphire gin infused with amarena cherry | Moonlight tea cordial |  Moët Chandon Champagne

25

Passion Keys
Everleaf Forest | Passion Fruit | Vanilla extract | Sans Alcohol

16

75 per person

Celebrate love with a thoughtfully curated journey of flavours. 
Enjoy two cocktails of your choice, perfectly paired with the Chef’s specially crafted creations.

F L A V O U R S  O F  A M O U R


