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Valentine’s Set Dinner

L& —FF
Served with A Glass of Charles de Cazanove Brut N.V

P

PN PNV
[D][N][P] FHEZETFIUBE. [D][P] &= 0RME H A
[D][N] A4 A H AL T 5
Above & Beyond Chinese Platter
Honey-Glazed Barbecued Pork and Preserved Ginger, Baked Japanese Oyster in Kung Pao Style,
Pan-fried Hokkaido King Scallop with Black Truffle
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Double-botled Lamb Soup with Maca, Wolfberry, Fish Maw and Lily Bulb
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Wok-fried Silver Cod Fillet with Spinach and Egg White
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Braised Whole Abalone with Kanto Sea Cucumber in Superior Oyster Sauce
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Inaniwa Udon with Fresh Shrimp in Fish Broth
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Double-boiled Egg White with Peach Resin and Almond Cream, Chilled Jelly with Bird’s Nest and Rose

0L $1,288
Priced at §1,288 per person
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Please make your server aware of any food allergies.

FrA e B B LSRR T AWM — 0% 2 All prices are in HEKD and subject to 10% service charge

[B] &2l Contains Beef (DI Contains Dairy Products [VIZ3K Vegetarian
[N]EFER Contains Nuts [PI&F4 A Contains Pork
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