
Valentine’s Day Set Dinner

First Course

Beetroot and Scallop Tartar
Smoked eel, pancetta chips, chives

Second Course

Roasted Tomato
Ricotta ravioli

Third Course

Saffron Risotto
French blue prawn, caviar, fennel

Main Course to Share

Grilled US Wagyu Beef
Mushroom éclair, rainbow carrots, spinach sour cream

And

Baked Monkfish
Mushroom éclair, crab roe, char siu sauce

Dessert

Pistachio, Strawberry and Praline Cheese Patisserie
Strawberry ice cream profiteroles

Complementary one bottle of  

Veuve Clicquot Brut Champagne Yellow Label NV per couple

HK$2,228 per couple
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