LOBBY LOUNGE

VALENTINE’S DAY DINNER MENU
TUESDAY, FEBRUARY 14, 2012
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“Two HEARTS”
DUNGENESS CRAB MEAT WITH GOLDEN APPLE JELLY AND OSCIETRA CAVIAR
Fole GRAS PARFAIT, CHERRY GLAZE AND WALNUT BRIOCHE
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“LovING CuP”
BLACK TRUFFLE SOUP WITH PORCINI CUSTARD
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GRILLED PRIME BEEF TENDERLOIN WITH BUTTER POACHED LOBSTER
MAXINE POTATO, BABY BEETROOTS AND FAVA BEANS
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“Love OVER GoLD”
RASPBERRY AND DARK VALRHONA CHOCOLATE MOUSSE
WITH FRESH RASPBERRIES AND GOLD LEAF
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FRESHLY BREWED COFFEE OR FINE MARIAGE FRERES TEA
VALENTINE’'S PETITS FOURS
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HK$1,888 for 2 persons
(inclusive of 10% service charge and a glass of Champagne per person)
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