


Hokkaido Scallop Ceviche with Mango-Beetroot &
Lemongrass Vinaigrette

Fresh Fine de Claire Oyster with Passion Fruit Vinaigrette

To Start

Lobster Cheese Bikini

Foie Gras on Buttered Brioche with Fig Jam

To Warm Up

Grilled Wild Seabass Fillet served with Mushroom, Carrot,
& Broccolini in Seafood broth

- AND -

Dry-Aged Wagyu Bavette served with Mash Potato & Honey Glazed
Baby Carrot in Mushroom Sauce

The Main Event

Berries Cheese Cake served with Mango Sorbet

A Sweet Finale

*Subject to 10% service charge
A Limited A La Carte menu is also available, with a minimum spend of HK$450 per person (inc. service charge).

HKD$988 per couple*

Valentine’s Day Dinner Menu
14th February 2025


