ENJOY A 7-COURSE CELEBRATION
VALENTINE'S DAY DINNER

INDULGE IN A ROMANTIC MEDITERRANEAN JOURNEY
FEATURING AUSTRALIAN M7 WAGYU STRIP-LOIN,
MISO-GLAZED ALASKAN COD, & MUCH MORE

-
$988 PER COUPLE

PLUS 10% SERVICE CHARGE -
-
SPECIAL CHAMPAGNE OFFERS FOR A SPARKLING EVENING

.
6/F - CITYPLAZA 1 - 1111 KING'S ROAD - TAIKOO SHING - QUARRY BAY
TEL: +852 2126 7357 - WWW.SILVEROAK.COM.HK - INSTAGRAM @FIGS.HK




@ oftmoun i (o ®@
Y 4 4 V4

OYYléditeanse

Valentine’s Dinner for Two

Amuse Bouche

To Start
Crab and Cucumber Cannelloni

Tuna Tartare on Savoury Macaroon

To Warm Up
Avruga Caviar & Salmon Vol-au-vent

Pan-Seared Foie Gras on Buttered Brioche
with Fig Compote and Balsamic Glaze

The Main Event

Australian Wagyu M7 Striploin
with Truffle Mashed Potato and Buttered Mushrooms

and

Miso Glazed Alaskan Cod Fillet
with Sesame Glazed Shiitake and Asparagus

The Sweet Finale

Raspberry and White Chocolate Cake
with Raspberry Sorbet

988/Couple

Sparkling Recommendations

Vilarnau Brut Reserva Rose Delicat Organic (NV), Penedes, Spain 388

Moet Chandon Rose Imperial Brut, (NV) Champagne, France 888

All Prices in HKD - Plus 10% Service Charge




