HARBOUR

GRILL

5-Course Candlelight Dinner
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Oyster Shooter
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Geoduck Clam Tacos
French trout roe and fava beans
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Steamed Lobster Parcel
spring vegetables in chicken consommé
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Main Courses F 3¢

Turbot Fillet
pan-seared with golden crusted and parsnip foam
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French Pigeon Breast and Chanterelle Mushroom
wrap with savoy cabbage with black truffle jus
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Australian Stockyard Gold Label Black Angus Tenderloin
char-grilled with black truffle jus
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Rose Mascarpone Cream and Strawberry Chiffon Cake
with watermelon sorbet
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Coffee or Tea
Petits fours and Pralines
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HK$2,380 per couple
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A bottle of Gosset Gronde Reserver Brut Champagng (375ml) is included
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Above price is subject to 10% service charge DA {8 H SUghn—AR 52



