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VALENTINE’S DAY MENU

Sarter

Pan-fried Foie Gras &FFI#SHT
Confit duck waffle, port wine reduction & beetroot foldover
BXRICERER, FREBRETRZ TEHENRA
or

Pan-seared Hokkaido Scallop FFIJL:5E&HF
Saffron cream sauce & sea urchin mousse £ 4L £ S EE T A B IE R 44
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Lobster Bisqze gERIR A
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Moain G
7//{/4 onde
Grilled Japanese A5 Wagyu Striploin % A5 BX #1484

Grilled A5 Japanese Wagyu striploin served with Quiche Lorraine, bordelaise sauce, vine tomato & bhaby carrot.
BRI, KBZt. BEEEREXREE
Pan-fried Cod Fillet ZFHIEE & il

Homemade crispy potato torte in creamy fresh clam sauce
MERNERBETEN. ERERENRFRERNTET

Fresh Black truffle & Australian abalone Risotto ¥ 225 8 iM 8 £ B X F 18R
Arborio rice slow-cooked & topped with tender braised abalone slices & fresh black truffle shavings. LB 855

IBRBAFEER, EMBHRARNKEMNER
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Dessent

Heart To Heart ;21510 E
A special dessert created for Valentines day &5 A &R & &H &

prices are subject to 10% service charge




