
Celebrate love in style with an elegant five-course dining experience. From 
exquisite appetisers to indulgent desserts, each dish is a harmonious blend of 
flavour and finesse. Set against a romantic ambience, this unforgettable evening 

promises to create timeless memories with your loved one.
今個情人節，與摯愛共赴一場浪漫五道菜饗宴，由精緻前菜到濃情甜品，每道菜皆洋溢匠

心獨具的美味，營造屬於二人的甜蜜時光，在浪漫氛圍中共度難忘夜晚。  

海畔浪漫美饌雙人盛宴
COASTAL CULINARY ROMANCE SOIRÉE FOR 2

Available from 6:00 p.m. to 10:00 p.m. daily
每日晚上6時至10時供應



 

純素 
Vegan

素食 
Vegetarian

含麩質 
Contains Gluten/Wheat

含木本堅果或花生 
Contains Tree Nuts/Peanuts 

含奶類產品 
Contains Dairy Products

含魚類 
Contains Fish

含大豆 
Contains Soy

含貝類海鮮 
Contains Shellfish

含蛋類 
Contains Egg

辣 
Spicy

Your well-being and comfort are our utmost priority. Please inform our service team of any 
food allergies or special dietary requirements that you may have. Prices are in Hong Kong dollars and subject to a 10% service charge.  

為閣下健康著想，如閣下對任何食物有過敏反應，請告知餐廳職員。 以上價錢以港幣計算，並另收加一服務費。    

Welcome Champagne
迎賓香檳

STARTER 前菜
Avocado Crab Meat Salad 

Grapefruit, Mayonnaise
牛油果蟹肉沙律

西柚、蛋黃醬

SOUP 餐湯
Cream of Cauliflower with Pan-seared Scallop 

椰菜花湯伴香煎帶子

Selection of Artisan Bread 
精選麵包

SORBET 雪葩
Passion Fruit & Mango Sorbet 

熱情果芒果雪葩

MAIN COURSE 主菜
Pan-seared U.S. Beef Tenderloin 

Asparagus, Young Carrot, Potato Dauphinoise
(Choice of Sauce: Red Wine Reduction / Black Pepper Sauce)

香煎美國牛柳
青露筍、嫩甘筍、忌廉焗千層薯
(自選醬汁 : 紅酒燒汁 / 黑椒汁) 

or 或

Chicken Roulade with Truffled Mushroom 
Spinach, Young Carrot, Potato Mousseline, Creamy Porcini Sauce

法式黑松露鮮菌雞卷
菠菜、嫩甘筍、香滑薯蓉、牛肝菌汁

DESSERT 甜品
Cherry & Pistachio Mousse Cake with Pistachio Gelato 

Cherry Compote, Pistachio Praline, Kataifi
車厘子開心果慕絲蛋糕 配 開心果意式雪糕

車厘子醬、焦糖開心果、千層酥餅絲

優惠價 $1,388 Discounted Price 
(原價 $1,688 Original Price) 


