
 
 

AMUSE BOUCHE 席前小食   

H u í t r e  R o c k f e l l e r  

B a k e d  O y s t e r  w i t h  S p i n a c h  &  P a r m e s a n  C h e e s e  芝士菠菜焗蠔  

 

APPETIZ ER 前菜  

 

C a r p a c c i o  D i  P e s c e  S p a d a  A g l i  A g r u m i  

S w o r d f i s h  C a r p a c c i o  w i t h  C i t r u s  F r u i t s  柑橘劍魚薄片  

O r  或  

 

R o y a l e  D e  F o i e  G r a s  A v e c  V e l o u t é  D e  C h â t a i g n e  

F o i e  G r a s  R o y a l e  w i t h  C h e s t n u t  V e l o u t é  栗子奶油鵝肝  

 

 

SOUP 餐湯  

 

S o u p e  D e  P o m m e s  D e  T e r r e  A u x  T r u f f e  

T r u f f l e d  P o t a t o  S o u p松露薯仔湯  

 

MAIN C OURSE 主菜  

 
M e r l u z z o  I n  A l l e  E r b e  I n  C r o s t a  

 B a k e d  H e r b  C r u s t e d  M S C  W i l d  C o d  F i s h  F i l l e t  w i t h  H o l l a n d a i s e  S a u c e  &  C a r r o t  C r e a m  

香草脆皮鱈魚柳配荷蘭醬和胡蘿蔔奶油  

O r  或  

 

 

T o u r n e d o s  R o s s i n i  
P a n  F r i e d  A n g u s  B e e f  T e n d e r l o i n  w i t h  S p i n a c h  F o i e  G r a s  &  T r u f f l e  J u s  

香煎安格斯牛柳配菠菜鵝肝和松露汁  

 

DESSERT  甜品  

M o u s s e  A u  C h o c o l a t e  B l a n c  E t  F r u i t  D e  L a  P a s s i o n  
W h i t e  C h o c o l a t e  &  P a s s i o n f r u i t  M o u s s e  

白朱古力百香果慕斯  

 

 

每位港幣HK$488 Per Person 

Prices are Subject to 10% Service Charge.  另加一服務費   

Corkage fee per bottle of 750ml HK$200. 開瓶費每瓶 ( 7 5 0毫升 )港幣2 0 0元  

Please inform us if you have any food allergies or dietary preferences.  如果您對任何食物有過敏反應，請告知我們。  

VALENTINE 5-COURSE SET MENU  


