
Amuse Bouche
Fine de Claire Oyster No.2 Royal Cristal caviar 

Hors d ’oeuvres
Choice of

Smoked Salmon Terrine  Watercress Purée, Soft-Boiled Quail’s Egg 

Foie Gras Terrine  Toasted Baguette, Chinotto Dressing

Beef Carpaccio  Rocket, Shaved Parmesan, Truffle Aioli

Plats Principaux
Choice of

Seared Sea Bass  Crushed Potato, Sea Urchin Velouté

Angus Beef Fillet  Buttered Spinach, Confit Shallot, Truffle Sauce 

Lamb Cutlet  Braised Lamb Shoulder, Aubergine Purée, Rosemary Sauce 

Les Desserts
Choice of

Chocolate Fondant  Vanilla Ice Cream 

Vanilla Crème Brûlée  Strawberries 

Petit Plateau De Fromage  Camembert, Reblochon & Roquefort

$1,298 per couple

Champagne Veuve Clicquot $650 / bottle 

Prices in Hong Kong Dollars. Subject to 10% service charge.

Happy Valentine’s




