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VALENTINE'S DAY DINNER MENU

14th February 2025

TO START

Fine de Claire Qyster, Jalapeno Mignonette, Avruga Caviar

Hamachi Crudo, Passion Fruit Vinaigrette, Fennel, Espelette Pepper

TO WARM UP
Cod Fish Croquettes, Grilled Piquillo, Pepper Relish

Signature Suckling Pig, Rosemary Roasted Potatoes,
Padron Pepper, Pumpkin Purée, Pork Jus

THE MAIN EVENT (Select One)
Dry-Aged M5 Wagyu Bavette with Crispy Layered Potato & Red Wine Jus

-OR -

Roasted Black Cod and Spanish Red Prawn served with
Asparagus Mushroom in Saffron Cream

A SWEET FINALE
Blueberry Chestnut Cake with Vanilla Gelato

HKD$1388 per couple

+10% service charge




