VALENTINE'S MENU

ANTIPASTI

Beetroot and Orange Cured Gravlax Salmon with
Horseradish Cream and Crispy Bread (AL)
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SOUP

Lobster Consomme with Chiffonade
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PASTA
Baked Alaska Crab Meat Cannelloni with Asiago Sauce
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MAIN COURSE

Australian Lamb (AL)
Roasted Fillet and Braised Shank
Served with Cannellini Bean
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Roasted Monkfish with Lemon Linguine
Fennel Puree, Asparagus and Cauliflower.
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DESSERT
Amaretto Chocolate Mousse with Pistachio Biscotti (AL)
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HKD 788 per person
For reservations or enquiries, please call 2837 6780.
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