
 

 

VALENTINE’S DAY 

Set Dinner Menu 
February 14, 2016 

 

情人节套餐 

2016 年 2 月 14 日 

 

To Tease 

开胃 

Fresh Raw Oysters on the Half Shell 

Champagne and Shiso Jelly 

生蚝 

香槟与紫苏冻 

 

 

To Start 

前菜 

Beetroot Cured Salmon 

Shaved Asparagus, Quail Eggs, Beetroot Mustard, Puffed Rice Cracker 

甜菜根腌三文鱼 

芦笋，鹌鹑蛋，甜菜根芥末，膨化米饼 

  



 

 

 

To Follow 

主菜 

Roast Loin of Lamb 

Sunchokes, Fig, Dark Chocolate and Shichimi Jus  

烤羊里脊 

洋姜，无花果，黑巧克力与日式七味酱汁 

Or 或 

Grilled Kagoshima Pink Snapper 

Charred Squid, Razor Clams, Basil-Lemongrass Broth, Confit Cherry Tomatoes 

烤鹿儿岛粉鲷鱼 

焦脆鱿鱼，竹蛏，罗勒香茅汁，油封圣女果 

 

 

To Finish 

甜品 

“Snow Globe”  

Pistachio Cake, Yoghurt Mousse, Rose Lychee Raspberry Sorbet 

“雪球” 

开心果蛋糕，酸奶慕斯，玫瑰荔枝覆盆子冰沙 

 

 

 

¥858 per person 

每位人民币 858 元 

All Prices are in RMB and Subject to 15% Service Charge 

以上价格均为人民币并加收 15％服务费 

 

 

  


