
 

 

 
Valentine’s Dinner Menu 

 
 

Amuse Bouche  
Cauliflower Velouté, Smoked Anchovy Cream 

 
 

 
Red Prawn  

Green Apple Salad, Salted Egg Espuma, Caviar  

 
 

 
Japanese Hokkaido Scallop  

Truffle Risotto, Sea Lettuce 

 
 

 
Seabass  

Polenta Cake, Confit Fennel, Provençal Sauce  
or 

 

Duck  
Foie Gras Cromesquis, Cherries, Black Truffle Sauce 

 
 

 
Pink Sorbet  

Champagne, Raspberry 
 

 

 
Heart  

Strawberry, Rose, White Chocolate 
 

 

 
Coffee or Tea 

Petits Fours 
 

HKD 2,488 PER PERSON INCLUDING A GLASS OF ROSÉ CHAMPAGNE 
ADDITIONAL $ 828 FOR TWO GLASS WINE PAIRING 

ADDITIONAL $ 1,288 FOR THREE GLASS WINE PAINING  
 

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO 10% SERVICE CHARGE. 
 

 Dairy Free  Gluten Free    Nut Free    Vegetarian 


