VALENTINE’S DAY
SET DINNER MENU
BARBRHER

14 February 2025
2025%2H14H

9-COURSE 9 &3
3 Amuse Bouche + 1 Appetizer + 1 Soup + 1 Seafood +
1 Sorbet + 1 Main Course + 1 Dessert
SEREENE + 1888 + 15 + 188 + 1F88 + 1 £33+ 18 &
£S1I $888 PER PERSON

Additional HK$388 per person with Premium Wine Pairing (4 glasses)
BN $388 MZNNEEHENERCERS

4-COURSE 4 8%
1 Appetizer + 1 Soup + 1 Main Course + 1 Dessert
1588 + 15 +1 £ + 18&
#${\ $788 PER PERSON

Additional HK$288 per person with Premium Wine Pairing (2 glasses)
BAISMNAERE $288 NZmMABERE DX ES

All prices are in HKD and subject to 10% service charge
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AMUSE BOUCHE AR {3 /)& |

BALIK Smoked Salmon with Salmon Roe |
EXEIE =R =R (A ;
Wasabi Tuna Tartare
FRBEE R (A ,
Duck Liver Terrine
A E (A

Ponte Prosecco Millesimato Rosé Brut NV Veneto Italy 1

APPETIZER BE# -

Fresh Oyster with Seaweed Salad and Mango Salsa '
AR KPEDERERDDE ’

(2 pcs per person BHME) I

SOUP 35 e
Lobster Bisque with Crab Toast “a\ug
HRBEBTAES REAS L (WD) i

SEAFOOD & f#
Scallop Thermidor
AR E B [AlD]

Justin Girardin Bourgogne Chardonnay, Burgundy, France

SORBET Zig '.
Lime Sorbet with Mint !

B EEZRE

MAIN COURSE (CHOOSE 1 FROM 3) |
FE(=m) !

Yugo Australian M5 Wagyu Beef Sirloin Steak with Herbs Thyme Gravy H
BMMS M7 BEEAEEET nB) i

Or 5
A

-

Black Truffle Cream Impossible™ Meat with Pasta Penne fal -
BAETEEE Impossible™ Y ARKER DIV] i k ‘
Or 2§ [ N

Roasted Australia Grass-fed Lamb Rack i

in Mustard with Black Olive Rosemary Sauce [
&M S £ $; BOTT R BEERE R AT (A |

Trossos del Priorat '90 Minuts, Priorat, Spain

DESSERT & an
Raspberry Yogurt Cream with Champagne Sorbet

AT REEEE DIN
Dr. Loosen Wehlener Sonnenuhr Riesling Kabinett, Mosel, Germany

A - Contains Alcohol &7 B - Contains Beef &4 K D- Contains Dairy Products & g% & |

N - Contains Nuts &8 % P - Contains Pork &% HA V - Vegetarian &3

All prices are in HKD and subject to 10% service charge
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