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chinese valentine’s day tasting menu
Wednesday 19th August 2026

deep sea pink prawns tartare with yellow fomato emulsion and caviar
REMALIRtM MBS EME RATFE

slow cooked pork and eggplant miso soup
ERFE AT IKIGS

poached egg with parmesan cheese cream and jerusalem artichoke foam
KEEEFEZTREE - HFEK

thinly sliced yellowtail sashimi with japanese onion dressing
EUDRE R - MEVFECT
additional HKD 98 5 JITHKD 98 7¢

select one

cannelloni ossobuco style
BUNRE ARG S

seafood barley rice with scallop, octopus and rock shrimp
HUBHBERS T - U B REERAEER

homemade potato gnocchi with red prawns and fresh zucchini
BN EERALRAMER LTI
additional HKD 98 51 HKD 98 7©

select one

charcoal-grilled black cod marinated with saikyo miso
IREBBIARIE

baked cuttlefish filled with chopped tomatoes, capers, anchovies and homemade bread
BEREEREN B REAERHAG

seared bluefin tuna fillet coated in pistachio with sweet and sour eggplant and roasted tomato
ROREFRERESZR - BEMT - BE N
additional HKD 198 7] HKD 198 7z

“rossini” grilled beef tenderloin and foie gras, truffle sesame puree,
bamboo shoot and lotus crisps
SEANAFAD - FERUSH - MET MERHAR ST
additional HKD 388 per portion 5l1 HKD 388 7z

“sweet caviar”
strawberry and lemon served with heart shaped monaka biscuits

RIEEF TZWAREER - O

1888 for 2 persons

available as a choice for the whole table, minimum of 2 guests
prices are in hong kong dollars and subject to a 10% service charge
menu subject to change without further notice
for any information on allergen and dietary requirements please ask your server



