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Valentine’s Menu
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Cornish Crab Tartelette
BEKMETE ~ BEMEFR - HR P %

Royal Cristal caviar, royal gala apple, horseradish cream

Hii 3¢ STARTERS
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Bacon Wrapped Hokkaido Scallop
BESEAL ~ WA B ~ BT ~ BRIk

Cauliflower, seasonal mushrooms, roasted hazelnut, hazelnut foam

fii. FISH
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Confit Toothfish
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Oscietra caviar, buttered leeks, champagne sauce, hanaho leaves
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Free Range Yellow Chicken and Foie Gras Pithivier
B BL ~ B RTE i

Mesclun salad, sherry chicken jus
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Beef Wellington Rossini
U AR Ph g

Mesclun salad, red wine jus

it ¥ DESSERT
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Red Velvet Heart
B TER - BV~ FRYM - BT Y BRIk

Raspberry compéte, dark chocolate, chantilly, raspberry cheesecake ice cream

PIALIRI 5T 1,888
MOP 1,888 two persons

PIALIRIIT 2,588
MOP 2,588 two persons
B IE—M752E Tk R A% 111 b o A A E R A R R L A

Including a 375ml bottle of Ruinart Blanc de Blancs or Ruinart Rosé
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All prices are in MOP and subject to 10% service charge



