
 

520 Set Dinner 2026 

 

 

 

 

 

 
 

 

An Eternal Promise 1314  

5-Course Set Dinner 

 

HK$1,314 for two persons 兩位用  

 

Addit ional HK$ 300  per person 每位  

With 2 glasses of  wine pai r ing 連配對餐酒 2 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  

**** 

Tuna and Beetroot Rose  

吞拿魚紅菜頭玫瑰  

Saint Clair Vicar’s Choice, Sauvignon Blanc, Marlborough, New Zealand  

****  

Abalone Consommé 

with bamboo shoot 

竹筍鮑魚清湯  
 

**** 

Crisped Horsehead Fish 

with seasonal vegetables and beurre noir 

酥脆馬頭魚配時令蔬菜及法式白牛油汁  

Rupert & Rothschild Vignerons, Chardonnay Western Cape, South Africa 
 

OR 
 

Grilled Australian Grain Fed Tenderloin “A La Plancha”  
with truffle pommes pont neuf, herbs salad and bearnaise sauce 

香烤澳洲谷飼牛里脊肉配松露薯條、香草沙律伴法式香草蛋黃醬  

Elderton E-Series, Shiraz Barossa Valley, Australia 

**** 

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  

 
 


