SPEN

by Alain Ducasse

Pre-Valentine’s Day Dinner
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Saturday, February 13", 2010

Ravioli of crab “tourteau”, sea urchin
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Fillet of Suzuki with shellfish and caviar
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Angus Beef Tenderloin served in puff pastry, “Périgueux” truffle sauce
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Aged Saint-Félix cheese, toasted country bread
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Citrus fruits with fragrant jus, Campari granite
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Chocolate-raspberry Fondant Heart
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Coffee, tea
SPOON petits fours
i
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HK$ 1,588 per person
or
HK$ 2,388 per person with wine pairing
inclusive of a glass of
Rose Champagne, white, red and dessert wines.
Plus 10% service charge.



