
 

 

Valentine’s Day Dinner Menu 
 

 
Welcome Toast 

NV Eric Rodez, Rosé Macération, Champagne, France 
 
 

Fresh Hokkaido Uni in Shell 
Potato Foam, Melba Toast, Lemon Curd 

--- 
 

Langoustine Carpaccio 
Blood Orange, Pickled Red Onion, Kristal Caviar 

 
--- 
 

Homemade Spinach & Ricotta Tortelli 
Fresh Morels, Parmesan Foam  

 
--- 
 

Pan Seared John Dory 
Petit Pois À La Française, Champagne Sauce 

 

2023 Tedeschi, GA.RY, Veneto, Italy 
 

Or 

  
Australian Wagyu M5 Tenderloin 

Swiss Chard, Potato Pavé, Winter Périgord Black Truffle 
 

2008 Castello di Ama, Chianti Classico Riserva, Tuscany, Italy 
 

--- 

 
Rose 

Vanilla Caramel 
 

 
$3680 for two  

 
 

All prices are in Hong Kong dollars and are subject to 10% service charge. 
Please advise our team of any particular dietary requirement. 


