


Valentine’s Day Menu for Two

To Start
Hamachi Tartare Served with Toasted Brioche

36-Month Ibérico Ham with Crystal Tomato Bread

To Warm Up
Avruga Caviar on a Smoked Salmon & Cheese Bikini

Signature Crab Cake with Remoulade Sauce

The Main Event
Grilled Australian Wagyu Tenderloin “Oscar”

with Jumbo Crab & Béarnaise Sauce

and

Spanish Red Prawn Linguine
with Prawn Emulsified Cream Sauce

A Sweet Finale
Chocolate Truffle Cake with White Chocolate Cream

& Hot Chocolate Sauce

1,199/Couple

Champagne Recommendations
Moet Chandon Rose Imperial Brut (NV) 680/Bottle

Ruinart Blanc de Blanc (NV) 880/Bottle

All Prices in HKD - Plus 10% Service Charge


