
 
 

Valentine’s Day Set Dinner 
13 and 14 February 2016 

 
42̊C slow-cooked salmon 

低溫浸煮三文魚 
Ikura caviar, crispy pork skin, horseradish cream 

三文魚籽、香脆豬皮、辣根忌廉 
 

---------- 
 

Baked jumbo scallop 
焗珍寶帶子 

Creamy spinach, Hollandaise sauce 
忌廉菠菜、荷蘭汁 

 

---------- 
 

Lobster bisque 
龍蝦忌廉湯 

 

---------- 
 

Pan-fried seabass 
香煎鱸魚 

Braised cabbage, abalone, saffron butter sauce 
燴椰菜、鮑魚、番紅花牛油汁 

or 或 
Grilled lamb loin 

扒羊鞍 
Carrot purée, ratatouille, black truffle jus 

甘筍蓉、法式野菜、黑松露菌燒汁 
 

---------- 
 

Strawberry cheese mousse  
士多啤梨芝士慕絲 

Passion fruit coulis, almond tuiles 
熱情果汁、杏仁脆片 

 

---- 
 

Valentine’s day deluxe chocolate 
情人節精選朱古力 

 

---- 
 

Coffee or tea  
  咖啡或茶 

 
HKD1,700 per couple / 2 位用港幣 1,700 元 

 
以上價目須另加一服務費 Price is subject to 10% service charge 

 

價目不適用於任何折扣優惠 Price is not applicable to any discount privilege 


