CANTINA

Valentine's Day Dinner
4t February 2025

Amuse bouche BB 32

Cannoli with avocado and tuna tartare
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Starter (Sharing) Bi3E

Red prawn carpaccio with caviar, pistachio and cucumber
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Cold spaghetti salad with scampi, ginger and lime
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Pasta Bk
Oxtail Ravioli with asiago cheese sauce and black truffle
FEEAFIZEGHEALFRENE

Main to choose & (GE—)
Beef cheek with spinach puree , potatoes terrine and girolles mushroom
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Or

Steamed halibut with zucchini and sea urchin sauce
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Dessert (Sharing) 4> EF i
"Key to my Heart"

Spicy chocolate and apricot tart with white chocolate and apricot sauce
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&4z HKS988 per person

menu to be enjoyed by the enfire table

Champagne (375ml) - Moet & Chandon Imperial N.V. , Epemay, France HK$718
Prosecco Rosé (750ml) - Torressala N.V., Veneto, Italy HK$668
White Wine (375ml) - Verdicchio Castelli di Jesi, Umani Ronchi 2022, Marche, Italy HK$448
Red Wine (375ml) - Valpolicella Clasico 'Bonacosta’, Masi 2022, Veneto, ltaly HK$538

|O% sewice charge




