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DELUXE SEAFOOD SET DINNER
FEBRUARY 14, 20268818008 2050

VALENTINE'S COCKTAIL BAHIBE#HER

BELLINI-214
GCin + Peach Purée + Lemon Juice + Sparking Wine

STARTER ®E#

DELUXE SEAFOOD PLATTER ZZ B##88 (for two to share W5 =)
Live Oyster #T & BF< £ 15 (4pcs)

Boston Lobster j# T1BEEIR (1pc)

Cooked Shrimps HE IR (4pcs)

Dill Yabbies i #£/\E2 IR (4pcs)

Sea Whelk /812 (4pcs)

Blue Mussels 385 [0 (4pcs)

Served with Cocktail Sauce, Red Wine Vinegar and Lemon Wedge
BEERET - AUER NER

SOUP &%

CREAMY CRAB BISQUE ZE# £ N2 2 5
Sherry Wine + Whipped Cream + Chive
BHH BE-HFRE

MAIN COURSE #* 3

CLASSIC SURF AND TURF & #H == /5EE Bt
Filet Mignon + King Prawn + Roasted Broccolini + Baked Potato + Garlic Cream Sauce
RETH -~ B - BRWART - B8 - maRET

And &

PAN-SEARED CHILEAN SEA BASS FILLET & RIS F| & £ 40
Manila Clams + Green Bean Almondine + Confit Baby Tomatoes +
Fondant Potatoes + Lime Beurre Blanc

ERHE BCHESE HIENEN - BF > SEBRET

DESSERT &z

ROSE RASPBERRY WHITE ROMANCE KR AT & B RE7 &4 (for two to share mifii9 =)
White Chocolate Raspberry Mousse, Mango Gel & Crystallized Rose Petal
BAGHAREBRM4HERTRENRKEZHIRTE

$1,588 for 2 persons fi

—f 2 s
Each couple will receive a heart-shaped VWW; [hiri 2
- Strawberry Yuzu Cake for takeaway **

All prices are in Hong Kong Dollars and subject to a 10% service charge
If you have any dietary requirements, restrictions, and food allergies,
please inform our service team
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