AND GRILL

> hX(

Valentine's Day Dinner Menu

Oyster & Caviar

Freshly Shucked Gillardeau Oyster, Oyster Velouté,
Oyster Leaf & Caviar
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Foie Gras Terrine

Marinated Foie Gras, Perigord Truffle, Frisee Salad,
Truffle Vinaigrette & Cépe Brioche
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Lobster Bisque
Creamy Lobster Soup, Cognac & Tarragon
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Hokkaido Scallop

Pan-Seared Scallop, Confit Leeks, Calamansi Beurre Blanc,
Nasturtium & Chives

. —

Beef Tenderloin

Grilled Beef Tenderloin, Pommes Fondant, Braised Shallot, Mushroom Puree,

Sauteed Spinach & Beef Jus
or

Boston Lobster

Butter Poached Boston Lobster, Jerusalem Artichoke Puree, Roasted Swede,
Pickled Swede & Lobster Sauce
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Peanut Butter & Cherry Love

SIX-COURSE HK$ 1,888

2 HOURS FREE FLOW DRINK PACKAGE UPGRADE
Champagne Package include Selected Wines and Selected Cocktails

HK$388 Per Person
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2 Prices are in Hong Kong dollars and subject to 10% service charge g
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