
 

Valentine’ Day Dinner Set 2024 

 

 

 

 

 

 
 

Valentine’s Day 

Set Dinner Menu 
 

HK$2,988 for two persons 兩位用  

 

Addit ional HK$ 300  per person 每位  

With 3 glasses of  wine pai r ing 連配對餐酒 3 杯  

 
 

A l l  p r i c e s  a re  s u b j e c t  t o  1 0 % s e r v i c e  c ha rg e  

須另加一服務費  

 

 

I f  y o u  ha ve  a ny  c o nc e rns  re ga rd i ng  fo od  a l l e rg i e s ,  p l e a s e  a l e r t  y o u r  s e r ve r  p r i o r  t o  o r d e r i ng  

若閣下對某種食物有過敏反應，請於點菜時通知服務員，以便作出妥善安排。  

 

 

 

 

 

 

Amuse-bouche  

Chef’s selection of the day 

餐前小食-廚師是日精選  

Gosset, Excellence, Brut, NV 
 

**** 

Tuna and Beetroot Rose  

吞拿魚紅菜頭玫瑰  

Domaine Vacheron, Sancerre, Loire Valley, France 

****  
Boston Lobster & Zucchini 

serves with gherkins jelly, curly parsley and lobster sauce 

波士頓龍蝦意大利青瓜麵配酸黃瓜啫喱、捲葉歐芹伴龍蝦汁  

**** 

Abalone Consommé 

with bamboo shoot 

竹筍鮑魚清湯  

**** 

Chilean Cod Fish Fillet  

with Chinese celery & spinach mashed potato 

serve with seafood tomato sauce and spring onion oil 

智利白鱈魚配唐芹菠菜薯蓉伴海鮮鮮茄汁和青蔥油  

**** 

Green Apple & Honey Sorbet  

青蘋果蜂蜜雪葩  

 

**** 

Braised US Beef Short Ribs 

with celeriac, roasted root vegetables and beef jus 
燉美國牛短肋排配芹菜、焗菜根伴牛肉汁  

Elderton E-Series, Shiraz Barossa Valley, Australia 

Rupert & Rothschild Vignerons, Chardonnay Western Cape, South Africa 

**** 

Our Love Story 

red rose mousse with seasonal berry & raspberry crispy 

紅玫瑰慕絲配時令莓果伴紅莓脆片  

 

**A complimentary glass of selected sparkling wine for every patron** 

** 每位配送指定氣泡酒一杯** 

 
 


