cbby lounge

Valentine’s Day Dinner
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Appetiser B3

Norwegian Salmon Carpaccio

with Caviar, Citrus Mustard Dressing, and Lobster Foam

M= FFNERRT - REFTATRERERK

Soup &nam

Porcini Mushroom Cappuccino

with Black Truffle and Crisp Kale
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Main Course 3

Boston Thermidor (Half) and Grilled Beef Tenderloin

with Potato Purée and Zucchini Timbale in Pepper Jus
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Dessert &

Raspberry Lychee Mousse with Rose

i HK$1,314 for two
with one bottle of rosé, white wine, or red wine
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All prices are subject to a 10% service charge FiBEE BRIN—REE
Please do alert our staff of any potential food allergies A XA EFH B - FERMNWRE S BLE



