
Heart shaped blue lump crabmeat timbale
avocado, tempura sea urchin, passion fruit vinaigrette

- 

Pink Champagne Belon oyster veloute
edible red rose, oscietra caviar

- 

Baked South China sea lobster
cucumber spaghetti, home dried tomato butter

- 

Black truffle crusted veal fillet
Napa Valley Savoy cabbage mash, forest morels, natural veal jus

- 

Duet of Valrhona chocolates
molten, layered, sea salt sauce

hk$1,088 
10% service charge per person

(including a bottle of Champagne for two)

Valentine’s Special

#langhamlove            #langhamhk


