SPE@N

by Alain Ducasse

Pre-Valentine’s Day Menu
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From February 10 to 13, 2012

Light chestnut velouté, fennel ravioli
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* % *

Roasted lobster, pumpkin gnocchi
baby onions and bacon, civet sauce
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* k* *

Rack of lamb from “Les Pyrénées”
cookpot of vegetables boulangére-style to share
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* Kk *

Chocolate-passion fruit crispy heart shaped entremets
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Coffee, tea
SPOON petits fours

HK$1,488 per person
Wine Pairing HK$688 per person
All prices are subject to 10% service charge
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SPE@N

by Alain Ducasse

Valentine’s Day Menu
Tuesday, February 14, 2012

Light chestnut velouté, fennel ravioli
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* Kk *

Duckling and foie gras pie served in puff pastry, truffle juice
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Roasted lobster, pumpkin gnocchi, baby onions and bacon, civet sauce
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* % *

Rack of lamb from “Les Pyrénées”
cookpot of vegetables boulangére-style to share
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Wild strawberry-lemon palette, Calamansi sorbet
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Chocolate-passion fruit crispy heart shaped entremets
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Coffee, tea
SPOON petits fours

HK$4,988 for two persons includes 10% service charge
Wine Pairing: an additional HK$988 per person, subject to 10% service charge
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