
Valentine’s Day Menu  
14th February 2018 

MOP $1288+10% for 2 
 

Assiette de Fruits de Mer 海鮮拼盤 (兩位用) 
 Seafood Platter for 2 persons 

4 Oysters, Scottish Razor clam and Prawn Cocktail 
四隻牡蠣，蘇格蘭蟶子及鮮蝦沙拉 

******** 
Foie Gras de Canard poêlé aux Champignons 

Seared Duck Foie Gras on Mushrooms Fricassée and Morel Sauce 
香煎鸭肝伴烩蘑菇及羊肚菌汁 

or 
Tartare de Crabe et avocat 

Crab meat and Avocado Tartare, Chives Dressing 
蟹肉牛油果鞑靼，法国小葱及香槟汁 

or 
Asperges Vertes Sauce Hollandaise 蘆筍荷蘭汁 
Warm Green Asparagus with Hollandaise Sauce 

暖青蘆筍伴荷蘭汁 

*********** 
Soupe du Pécheur 

Mediterranean style Rich seafood soup with Rouille crouton 
地中海风味海鲜汤伴蒜香蛋黄酱风味面包 

or 
Crème de Petits Pois 豌豆酥皮湯 

Green Pea Soup with a Goats Cheese Crouton and Crispy Shallots 
青豌豆湯配羊乳乳酪酥皮和香脆乾蔥 

*********** 
Etuvée de Cabillaud et Caviar 

Baked Cod fish Fillet in Champagne Sauce with Caviar 
Fava Beans and Parisian Gnocchi 

烤鱈魚配香檳汁及魚子醬 
和蠶豆，土豆丸子 

Or 
Duo Terre et Mer 

Grilled Beef Medallion and Half Boston Lobster with grilled vegetables and Choron Sauce 
扒牛柳及半只波士顿龙虾配扒蔬菜及宾尼士番茄汁 

or 
Vol au Vent aux Epinards et Champignons 菠菜蘑菇卷 

Vol au Vent with Spinach and Mushroom in Cream and Truffle jus sauce 
奶油菠菜蘑菇卷配松露汁 

*********** 
“Nuit d’Amour” for 2 persons 精選甜品 

Sable Vanille Mille-Feuille aux Framboises, Crème Brulée et Coeur Cerise 
Vanilla sable Mille-Feuille with fresh raspberries, Crème Brulée and cherry mousse heart 

法式千層酥配新鮮覆盆子，焦糖燉蛋及心形櫻桃慕斯 

http://mrsblackcat.pixnet.net/blog/post/395063102-%E5%AE%B6%E5%AE%B4%E7%B0%A1%E6%98%93%E5%B0%8F%E5%90%83%E2%80%94%E2%80%94%E9%AE%AE%E8%9D%A6%E6%B2%99%E6%8B%89-%E4%BD%90-%E9%9B%99%E8%89%B2%E8%8A%A5%E6%9C%AB%E9%86%AC-shr
http://sweetheartkitchen.com/recipes/creme-brulee/

