


TO START
Steak Tartar with Winter Truffle Shavings

52 Months Ibérico Ham with Crystal Tomato Bread

TO WARM UP
Lobster Vol-au-vent with Avruga Caviar

Signature Crab Cake with Homemade
Tartar Sauce & Crab Roe

THE MAIN EVENT
Grilled Australian Wagyu Sirloin served with Truffle

Mash Potato & Asparagus in Red Wine Sauce

- AND -

Black Cod in Saffron Cream served with
Rosemary Potatoes & Brocollini

A SWEET FINALE
Strawberry Basque Burnt Cheese Cake

with Vanilla Gelato

VALENTINE’S DAY
DINNER MENU

14th February 2025

$1,188 per couple
+10% Service Charge

A Limited A La Carte menu is also available, with a minimum spend
of HK$500 per person (inc. service charge).


