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gril led Hokkaido scallops,  beetroot,  fennel,  orange, mint,  l ime, cumin vinaigrette

烤北海道帶子沙律配孜然油醋汁

or

pan-seared tuna, Japanese cucumber & avocado salad, yuzu wasabi dressing, edible flower

香煎吞拿魚沙律配柚子山葵汁

fi let mignon steak, topped with King crab meat,  sautéed asparagus, gruyère,  hollandaise sauce

免翁牛柳伴芝士蟹肉蘆筍配荷蘭汁

or

black cod fi l let,  seared, gold tobiko, shiitake, baby spinach, chil li  threads, c itrus beurre blanc

香煎鱈魚柳伴金飛魚籽配法式柑橘白奶油汁

pink velvet,  strawberry,  bavarois,  rose

粉紅絲絨蛋糕

or

chocolate dome, heart,  raspberry,  champagne

心形朱古力球配香檳雪葩

with coffee, tea or soft drink

咖啡、茶或汽水
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