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Special Valentine’s Set (7-Course Dinner) 特式情人節大餐 (七道菜式晚餐)
~ Compliment with a branch of Rose 奉送玫瑰花一支 ~
A. Bread 麵包
Homemade French Style Bread with Goose Liver Terrine
自製法式麵包配鵝肝醬
B. Seafood Appetizer 海鮮前菜
  Seafood Tartar (Shrimp, Scallop, Green Whelk, Tuna, Caviar) in Passion Fruit Sauce
海鮮他他 (蝦、帶子、翡翠螺、吞拿魚、魚子醬) 配熱情果汁
C. Appetizer 前菜
  Pan-fried Duck Liver in Raspberry Sauce
  香煎鴨肝配桑子汁
D. Soup 湯
 French Style Oyster Soup
法式蠔湯
E. Main Course 主菜
  Grilled Australian Wagyu (M9) Rib-eye Steak in Black Truffle Sauce
  香燒澳洲和牛(M9)肉眼扒配黑松露菌汁
OR 或
  French Spring Chicken with Stuffing in Mustard Sauce
  法式釀春鷄配芥末汁
F. Dessert 甜品
  Heart-shaped Terrine de Chocolate in Custard Sauce
心形凍朱古力配吉士打汁
G. Coffee or Tea 咖啡或茶

*10% Service Charge applies.
* 另加一服務費



Special Valentine’s Set (7-Course Dinner) :  HK$888.- per person*


特式情人節大餐(七道菜式晚餐) :  每位 HK$888.-* 














