
 

 

 

 

Should you have any allergies, please notify your server 
如客人有任何食物敏感，請於點菜時告訴我們 

 
 
 
 
 
 

 

VALENTINE’S DAY ROOM PACKAGE DINNER MENU 2022 
(EXCLUDING 13 AND 14 FEB) 

 
APPETIZER 

CLASSIC CAESAR SALAD WITH SMOKED SALMON 
煙三文魚凱撒沙律 

 
PARMA HAM AND ROCK MELON 

巴馬火腿伴蜜瓜 

 
SOUP 

CREAM OF WILD MUSHROOM WITH TRUFFLE OIL 
野菌忌廉濃湯配松露油 

 
MAIN COURSE (SELECT TWO DIFFERENT ITEMS) 

ARBORIO RISOTTO WITH LUMP CRAB MEAT WITH CRUSTACEAN SAUCE 
龍蝦汁蟹肉燴意大利飯 

OR 或 

PAN-SEARED BARRAMUNDI FILLET WITH ITALIAN VODKA CAPERS BUTTER SAUCE 
香煎盲鰽配伏特加牛油汁 

OR 或 

STONE-GRILLED USDA 8 OZ SIRLOIN STEAK WITH RED WINE GRAVY  
石燒美國西冷扒配紅酒燒汁 

 
DESSERT 

CLASSIC TIRAMISU 
傳統意大利芝士蛋糕 

 
 


