
Main Course

VALENTINE’S DAY MENU

Starter
Pan-fried Foie Gras 香煎鵝肝

 Confit duck waffle, port wine reduction & beetroot foldover 
窩夫配煙燻鴨肉，伴波特酒濃縮汁及芝士釀甜菜根片

or
Pan-seared Hokkaido Scallop 香煎北海道帶子

Saffron cream sauce & sea urchin mousse 伴藏紅花忌廉汁及海膽慕絲

Grilled Japanese A5 Wagyu Striploin  燒 A5 日文 和牛西冷
Grilled A5 Japanese Wagyu striploin served with Quiche Lorraine, bordelaise sauce, vine tomato & baby carrot.

配洛林鹹派、波爾多汁、燒蘆筍及迷你甘筍

Brunch Club

Soup
Lobster Bisque 龍蝦濃湯

Pan-fried Cod Fillet 香煎鱈魚柳
Homemade crispy potato torte in creamy fresh clam sauce
配自家製香脆薯蓉千層餅、燒藤枝番茄及鮮蜆肉忌廉汁

Fresh Black truffle & Australian abalone Risotto 新鮮黑松露澳洲鮑魚意大利燉飯
Arborio rice slow-cooked & topped  with tender braised abalone slices & fresh black truffle shavings. 以海鮮高湯

慢煮意大利燉飯，配嫩滑鮑魚片及黑松露片

Dessert
Heart To Heart 濃情心意

A special dessert created for Valentines day 情人節限定甜品

Menu Price - HKD348 per person
prices are subject to 10% service charge


