WATERMARK
»  Fabowr Remance

VALENTINE’S DAY DINNER MENU
14t February 2026

\ & SOURDOUGH Esi@sEe
~ Seaweed Butter ‘

APPETISERS
BURRATA CHEESE 52 + « FHESFfFLLFIZE BEFE N AR

Ibérico Ham, Blood Orange, Pickled Beetroot, Pistachio, Pat Chun Vinegar
Sksksk
HOKKAIDO SCALLOP MOUSSE 1t/8E#& 7 R4 - =X A&F
Salmon Caviar, Scallop Sashimi, Green Apple Salsa, Finger Lime, Dill Oil
ksksk
SEARED FOIE GRAS BFRIEAT - BB+ 2185
Sea Urchin, Fermented Strawberry, Brioche Toast, Blackcurrant
Sksksk

GRILLED KING PRAWN #& K 5

Cured Egg Yolk, Kale, Preserved Lemon, Kombu Beurre Blanc

MAIN

(Please Choose One BEEH —)

MURRAY COD BHERER « ZBHATE
Kaviari Caviar, Black Termite Mushroom, Cauliflower, Fennel, Sea Asparagus, Pimento Prosciutto Foam
OR =
. M7 WAGYU TENDERLOIN M7= 4= ) -
/ Parsnip, Broccolini, Sunchoke, Onion Jam, Potato Pavé, Beef Jus ‘
W
i OR

GRILLED WHOLE BOSTON LOBSTER #R& K T 1HFEHR +248

Confit Fennel, Asparagus, Jerusalem Artichoke, Yuzu Miso

SWEET (N /)

BERRIES IN BLOOM HEART /0 7 88 \ 4
Berry Mousse, Berry Jelly, Almond Sponge, Crumble ¥

S 2388

for 2 persons 1z A
Includes a rose and a box of macaron per table S EEKRRE—BEEFE—2

+788/Bottle #5 LOUIS ROEDERER, BRUT, CHAMPAGNE, FRANCE, NV

Prices are in HKD | 10% service charge applies | A minimum order of 2 persons applies | All bills will be rounded to the nearest dollar |
Offer cannot be used in conjunction with any offers and special promotions or CDG Privilege member offers
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