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ROMANTIC SET
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DINNER

Smoked Jasmine Tea Ocean Scallop with Salmon Caviar and Green Qil
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\ Pan-fried Duck Foie Gras with Pistachio, Pineapple Jam and Beet Root Purée
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Seafood Bouillabaisse with Garlic Toast
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A Wild Mushroom Truffle Cream Soup with Lobster Dumpling
HESRSEERES

Y \ - N A <3
o

\f“ d Surf and Turf (Grilled U.S. Beef Tenderloin with Tiger Prawn)
T et . w Served with U.S. Asparagus, Cherry Tomatoes, Grilled Pumpkin,
-~ Roasted Potatoes and Black Truffle Sauce
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Teriyaki Cod Fish

}\ Served with U.S. Asparagus, Cherry Tomatoes, Grilled Pumpkin,
\ Roasted Potatoes and Lemon Wedges
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Rose and Yuzu Cheesecake with Strawberry Coulis
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Freshly Brewed Coffee or Tea
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/ Pink Bubbles Rosé (1 glass per person)
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~ J ! * Please inform your server of any food related allergies as your well-being and comfort
are our greatest concern
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