
 

 

 

 
 
 
 

VALENTINE’S DINNER MENU 
 

First seating from 6:00 pm to 7:30 pm 
 

Amuse Bouche 
 

 

 
Gillardeau Oyster, Vichyssoise & Oscietra Caviar 

 
 

 
Smoked Balik Salmon 

 

Cucumber, Chive Cream, Olive Oil Caviar, Sourdough 
 

 

 
Char-grilled, Dry Aged & Grass Fed Beef Tenderloin 

 

Dauphinoise Pommes Purée, Tomato, Chicory, Sage & Truffle 
 

or 
 

Poached Blue Lobster 
 

Egg, Hollandaise, Muffin Crumb, Kristal Caviar & Gremolata 
 

 

 
Pearl 

 

Coconut Espuma, Mango Compote, Honey Ice Cream 
 

 

 
Selection of Coffee or Tea 

Petits Fours 
 
 
 
 

HKD1,688+10% per person including a glass of Ruinart Blanc de Blancs 
 

 
 
 



 
 
 
 
 
 

 
VALENTINE’S DINNER MENU 

 

Second seating from 8:30 pm onwards 
 

Amuse Bouche 
 

 
 

Gillardeau Oyster, Vichyssoise & Oscietra Caviar 
 

 
 

Smoked Balik Salmon 
 

Cucumber, Chive Cream, Olive Oil Caviar, Sourdough 
 

 
 

Mushroom Cappuccino & Truffle 
 

 
 

Char-grilled, Dry Aged & Grass Fed Beef Tenderloin 
 

Dauphinoise Pommes Purée, Tomato, Chicory, Sage & Truffle 
 

or 
 

Poached Blue Lobster 
 

Egg, Hollandaise, Muffin Crumb, Kristal Caviar & Gremolata 
 

 
 

. Rose Sorbet 
Champagne Jelly, Raspberry 

 
 

 
Pearl 

 

Coconut Espuma, Mango Compote, Honey Ice Cream 
 

 
 

Selection of Coffee or Tea 
Petits Fours 

 
 

HKD2,588+10% per person including a glass of Krug Grande Cuvée 


