OBU

INTERCONTINENTAL.
HONG KONG

PRE-VALENTINE’S DAY DINNER MENU

19 " &y~ FEReE
FROM FEBRUARY 10 TO 13, 2012

MONKEFISH NITEMORI / monkfish tomo yose ® ankimo wagyu maki
BB o BRERETALY B

MENUKI FISH & STEAMED OYSTER / caviar, yuzu mustard dressing
FIFS PRI VEREE /o, AR

BUTTER POACHED LOBSTER / uni egg sauce
R T/ WE ST

WAGYU CAP & CHEEK / yuzu beet root purée, crispy yogurt
AL BRI IR / A R, TR

SUSHI ASSORTMENT e CLEAR SOUP
HSRTI o

LOVE e CORE / frozen cheese cake, raspberry soda, hokkaido black honey
IR e B/ YR R, TR, I o

HK$1,428 PER PERSON
ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE.
W AT $1,428 DA



OBU

INTERCONTINENTAL.
HONG KoNG

VALENTINE’S DAY DINNER MENU

BT ERE
TUESDAY, FEBRUARY 14, 2012

UNI & KINKI SASHIMI ¢ ANKIMO WAGYU MAKI
BIBGPEC KRS © BREATITE

MENUKI FISH & STEAMED OYSTER / caviar, yuzu mustard dressing
HiIRFARISECRE / &7, MRt

BUTTER POACHED LOBSTER / uni egg sauce
S ERRER / WisaEt

WAGYU CAP & CHEEK / yuzu beet root purée, crispy yogurt
M-SR EIRA / MhrAla8uEss, 2URsHe

SUSHI ASSORTMENT ¢ CLEAR SOUP
FESRSEE] o B

LOVE » CORE / frozen cheese cake, raspberry soda, hokkaido black honey
DR o B/ KEZ IR, AL, LR R

HK$3,988 FOR 2 PERSONS
INCLUSIVE OF 10% SERVICE CHARGE
A RIRLHEH$3,988
EEn— ke



