
DESSERT

V A L E N T I N E ’ S  D E S S E R T  A S S O R T M E N T

VALENTINE’S  SET MENU

14 February 2025 from 6.00 p.m. to 10.00 p.m.

STARTER

D I M  S U M  A S S O R T M E N T

 A select ion of  dim sum includes del icate har  gow,  
savory BBQ chicken puff , spicy abalone,  aromatic  
qingyuan chicken,  and a refreshing seafood sa lad  

each del iver ing a dist inct  and del ic ious taste.

SOUP

C H I N E S E  C H I C K E N  &  W I L D  M U S H R O O M  S O U P

C R A B  M E A T  &  B I R D ' S  N E S T  S O U P

 Tender chicken and earthy wi ld mushrooms 
are s immered in a  r ich,  f ragrant  broth,  creat ing 

a comfort ing and f lavorful  exper ience.

A del icate blend of  sweet crab meat and premium 
bird ’s  nest  in  a  r ich,  f lavorful  broth,  offer ing a 

luxur ious and nour ishing exper ience.

BBQ

R O A S T E D  C A N T O N  D U C K  &  C R I S P Y  P O R K  B E L L Y
Our famous roasted Canton duck,  expert ly  cooked 

to perfect ion,  paired with cr ispy pork bel ly  for  a  
harmonious blend of  r ich f lavors  and textures .

MAIN COURSE

W A G Y U  S T R I P L O I N  &  B R O C C O L I

C A N A D I A N  L O B S T E R  &  C R I S P Y  R I C E

 
 

Tender wagyu str ip lo in served with broccol i ,  
a l l  dr izz led in  a  bold black pepper sauce for  a  

f lavorful  and sat isfy ing dish.

Succulent  Canadian lobster  paired with cr ispy r ice,  
offer ing a perfect  balance of  tenderness  and crunch,  

complemented by a r ich,  savory sauce.



VALENTINE WINES
14 February 2025 from 6.00 p.m. to 10.00 p.m.

CHAMPAGNE

L O U I S  R O E D E R E R  C O L L E C T I O N  2 4 4  R E I M S ,  F R A N C E

ROSÉ

D O M A I N E  D E S  N O U E L L E S  R O S É  D ’ A N J O U ,
L O I R E  V A L L E Y ,  F R A N C E

sweet and lusc ious!  with r ipe f lavors  of  strawberr ies
and red cherry.

P A S Q U A  1 1  M I N U T E S  R O S É ,  V E N E T O  I T A L Y

vibrant  and zesty!  with f lavors  and aromas of  
white f lowers ,  cooked red berr ies  and quince.

M  D E  M I N U T Y ,  P R O V E N C E ,  F R A N C E
dry and cr isp on the palate with notes of  sour  cherr ies  

and raspberr ies .

cr isp and del icate with v ibrant  f lavors  and aromas
of yel low apples and br ioche.


