The Pool

St. Valentine’s Dinner 2024

Blue lobster salad, pomegranate, kombu dressing
BRIV MOARE. BAT

Cauliflower velouté with confit duck ravioli, Kristal caviar
MEIE = B IR ISR E R . THAMA T8

Hokkaido scallops, chantarelle, pea shoots seaweed butter sauce
JLiEIER . B S, SRR

Braised Wagyu beef cheek with creamy potato purée, red wine sauce
JEFA- AN B . AL

or/=,

Pan-seared leopard coral trout with black mussel ragoGt, Champagne cream
HFRIRERICERT H . FHESHK

Lime white chocolate mousse, mint and raspberry compote, hazelnut crumble
g ISP NGIPAE NI PP AR S N v e S i R A

Coffee or proprietary Peninsula teas
Valentine’s chocolates and petits fours
WM B R R AL
18 NB R ) Sk 26 /Nt B

Wine Pairing
4 Glasses - 888 per person

5,188 per couple
Price is in Hong Kong dollars and subject to 10% service charge
WS 5, 188 JLfL
TR DAV M st 5 1 5o — IR s &
(including two glasses of Champagne during dessert)
(575 B 7 1 PR A B )
Please advise our associates if you have any special dietary requirements

B AR TR G2, BT R BB OEH B ROR
THE PENINSULA

HONG KONG




The Pool

St. Valentine’s Dinner 2024
Vegetarian Menu

Salt-baked beetroot carpaccio, caramelised walnuts, burrata with pickled radish
W ERALSICER . FERE Sk, KA LR ER A

Matsutake consommé, mushroom timbale, tonburi caviar
WAEEG . B, ks

Roasted celeriac fondant, pea, parmesan foam
FESRTETEE, O, BEZ K

Truffled Pearl barley risotto with butternut squash, poivrade artichoke,
roasted vegetable jus
SRS R R U EOK L EBIEARAT  BeR T

Lime white chocolate mousse, mint and raspberry compote, hazelnut crumble
R A NEWAE 3 NI ¥ DGR 2 e N = B SN R

Coffee or proprietary Peninsula teas
Valentine’s chocolates and petits fours
WP B S R AL O
IEPNIE SN e BN

5,188 per couple
Price is in Hong Kong dollars and subject to 10% service charge
WS 5, 188 JLfL
TR DAV st 5 1 5o — iR s &
(including two glasses of Champagne during dessert)
(57 e 75 158 PR A B )
Please advise our associates if you have any special dietary requirements
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