‘ v
& v VALENTINE’S DAY DINNER MENU &

14th February 2025
1t seating : 5:30pm to 7:30pm B AR TF5K300 78305
2nd seating: 8pm to 10pm X E A FEEFR : B E8BF E108F

SOURDOUGH EE#a

Seaweed Butter

APPLETISERS
BURRATA CHEESE ##I#2+ - EiE+ SWH

Fermented Strawberry, Pickled Beetroot, Pistachio, Pat Chun Vinegar

kkk

HOKKAIDO SCALLOP TARTARE 1bigE F1bfth « iGHE

Sea Urchin, Blackcurrant, Green Apple, Compressed Cucumber
sk
RED PRAWN FHIZFALYE ~ SEZE A T8
Kaviari Caviar, Barley, Lobster Sauce, Preserved Lemon
skkock

LAMB RUMP M FEH

Black Garlic, Sansho, Lamb Jus

MAINS
(Please Choose Two BHEFFEMIE)

CHILEAN SEA BASS & 7548 &

Herb Yoghurt, Green Papaya, Salmon Caviar, Chow Chow
OR =
M7 WAGYU BAVETTE STEAK M7F#4#&ER

Winter Black Truffle, Maitake Mushroom, Onion Jam, Potato Pavé, Beef Jus
OR =
GRILLED WHOLE BOSTON LOBSTER E[RE% +1HzEWR +248
Sakiyo Miso, Chilli, Wakame
SWEET
SWEET LOVE B3G5 ~ LB+ ASH

Heart-shaped Macaron, Rose Mousseline Cream, Lychee Raspberry Marmalade,
Hokkaido Milk Ice-cream

2,388

for 2 persons Fi{i A
Includes a rose and a box of macaron per table

Prices are in HKD | 10% service charge applies | {E# LRSS | 5 W00 —fRFS &
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