
BE MY VALENTINEBE MY VALENTINE
DINNER MENUDINNER MENU








Lobster Bisque
Homemade Creamy French Soup with Fresh Lobster Shell

法式香濃龍蝦忌廉湯








Roasted Lamb Rack
New Zealand Lamb Rack, Provencal Style,

Pumpkin Mashed Potatoes, Garlic French Beans, sauce reduction
烤紐西蘭保雲蘇羊架配南瓜薯蓉、蒜蓉法邊豆、忌廉汁



O R  或



Cod Fish Risotto

Pan Seared Cod, Squid Ink Risotto with Parmesan Cheese,
Butter Peas and Carrot, Cream sauce 

香煎鳕魚配墨魚汁意大利飯、牛油青豆及甘筍、忌廉汁








Only You
Heart shape Silky milk chocolate mousse and Berry Compote

蜜餞雜莓牛奶朱古力慕斯蛋糕


