VALENTINE’S DAY SPECIALS
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STARTER

Hamachi and Hokkaido Scallop Carpaccio
Yuzu Tobiko, Red Radish, Citrus Dressing, Guacamole
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Or

Lobster and Avocado Salad
Chicory, Sweet Pea, Fennel, Watercress, Spicy Cocktail Dressing
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MAIN

Grilled Iberico Pork Pluma
Broccolini, Shiitake, Sesame, Yuzu Pepper, Bonito Flakes,
Black Truffle Mayonnaise
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Or

Alaskan Crab Meat Topped Cod Fillet
Asparagus, Parisian Potatoes, Roasted Bell Pepper Cream Sauce, Chilli Threads
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DESSERT

Amour
Raspberry Bavarois, Lychee Marmalade,
Rose Petal Ice Cream, Almond Dacquoise
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Coffee, Tea or Soft Drink
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2-COURSE SET 538 | 3-COURSE SET 638

Please inform your server of any food-related allergies.
Prices are in Hong Kong dollars and subject 10% service charge.
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