Fangea
Pangea

Valentine’s

?l}vyetizer

Beet Ravioli
Cauliﬂower, Parmesan & Mozzarella Cheese Stuffed

Crema fresca

Second Course

Roasted Red PcPPcr Soul:)
or

Romanesco Broccoli& Carrot Salad

SPanish Rabbit Confit
White bean Puree, Fried Sage, Glazed Prosciutto
Grilled Pears
or
Lobster Terrine

Jumbo Prawns, Smoked Lobster Bisque, Leeks

Dessert
Strawberrg Cheesecake
Almond SPonge, fresh Berries
or
Mexican Chocolate Mousse

Raspberrg Sauce

$60.00 Per Person

**Consuming rare, raw or undercooked meats may increase your risk of food borne illness.

Please nothcg your server iFyou have any food a”crgies»

18% gratuity added to parties of six or more



