LOBBY LOUNGE

VALENTINE’S DAY DINNER MENU
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SLICED WHOLE BOSTON LOBSTER
GREEN ASPARAGUS WITH HONEY TRUFFLE VINAIGRETTE
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Duck AND DuckK
CONSOMME AND STEAMED FOIE GRAS WITH MANGO CHUTNEY
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PAN FRIED BLACK CoD WITH ORzO PIPERADE
CRISPY CHICKEN SKIN, POMEGRANATE AND BASIL OIL
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GRILLED U.S. NATURAL STRIPLOIN WITH SAUTEED GIROLLES
CELERY ROOT, RISOTTO STYLE SERVED WITH RED WINE SAUCE
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SWEET HEART
RoseE CHAMPAGNE MOUSSE AND PETAL ICE CREAM
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FRESHLY BREWED COFFEE OR FINE TEA
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HK$998 PER PERSON - PLUS 10% SERVICE CHARGE
INCLUSIVE OF A GLASS OF CHAMPAGNE
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