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Valentine’s
Set Dinner
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DIMING - BAR - LOUNGE

VALENTINE’S DAY MENU

CANAPES — 157
E3 10NN -

BREAD
BRUKRELE

STARTER
[FIE3
CHOICE OF

BfFEE—

14™ FEBRUARY, 2024

4 Course $1,280 per person | P& 511$1,280
Add $490 per person to match with wine pairing | I & BES(1$490

Mackerel | toasted brioche, avocado & horseradish

BER | BEMES - FHR - RIR

Black Truffle | whipped ricotta & celeriac
B | BAF ricotta 2+ - FEE

@ Charles Heidsieck Brut Rosé, NV, Reims, FRANCE

Sourdough | French butter & wild rose salt

BREMREAD | ERFHRFERIRE

Lobster
citrus &vanilla poached, butternut squash cannelloni, blood orange
vinaigrette (supplement +65)

BB | HBRZRE ENEMEBLEY - MEFHE (8/MNes)
? G.D. Vajra Langhe Petracine, 2017, Riesling, Piedmont, ITALY

Wagyu Ox Cheek
warm terrine, caramelised cauliflower purée, pickled onion, bone marrow
snow, foie gras velouté
FAmEE [ JEHE - SMRIER  JEEE - S B8E% - B86
L4 Greystone, 2022, Barrel Fermented Sauvignon Blanc,
North Canterbury, NEW ZEALAND

Burrata (V)
heirloom tomato, kalamata olive, olive oil caviar & basil sorbet

TVKEZE | RIEEN - BAUE @I  BSHTE

MAIN
EX

CHOOSE ONE
SRR

DESSERT
&
CHOOSE ONE

SHEREH—

GOURMET
SEAVIEW TABLE

PACKAGE
$1,880 per person

Welcome Drink on Arrival, Gift &
Bespoke Cake for Two Persons
with personalised message
ABRBRER Bl $1,880
BENERS - B RERE

Monkfish

razor clams, saffron & fennel emulsion, ratte potato & chicken consommé
R | BF  ICBELERES  FIEE  #55

? Stonier, 2022, Pinot Noir, Mornington Peninsula, AUSTRALIA

M8 Striploin

2GR Wagyu, truffled potato pave, crisp cabbage , kimchi jam & black truffle jus
(supplement +120)

M8 FEZHHE | TN 2GR F4F ~ F/EE - MRS - JBRE - BT (B85MN120)

@ Domaine Bosquet des Papes, 2019, GMS Noir, Chateauneuf Du Pape, FRANCE

Risotto (V)

porcini purée , trumpet mushroom, pickled eringi, grilled button mushroom & 24
month Comte

BEARER | HFHEERES W\ BERE - BOER - 248 FERRZ L
@ Chateau Roylland Grand Cru, 2017, Merlot/ Cab Franc, Saint-Emilion, FRANCE

Pavlova
strawberry compote, strawberry jelly, basil gel, strawberry & creme fraiche ice cream

ERFEMRY | BELZBR - TZIRREE - BYMEIE - T2BRRLEXBRRESE

? De Bortoli Noble 1, 2018, Botrytis Semillon, Yarra Valley, AUSTRALIA

Dark Chocolate
chocolate & hazelnut mousse, chocolate ganache, chocolate shortbread & bitter
chocolate ice cream

LRGN | REDREFRE - RN - R DFHERE - SREHSH
@ Prince de Saint-Aubin, 2019, Sémillon/ Sav Blanc/ Moscatel/ Sauternes, FRANCE

Book Now

@ Brancaia ll Bianco, 2019, Sauvignon Blanc/Viognier, Tuscany, ITA All prices subject to 10% service charge.

We kindly request our guests to return tables after 2 hours, so we may accomodate other guests.



https://www.sevenrooms.com/reservations/hueandink/brochure?default_date?=2024-02-14&default_time=18:00pm
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Valenline’s Day
Sel Dinner

Book Now

STARTER 53
choice of (FEH —

MAIN COURSE =3
choice of (FEH—

or
SHARING STEAK

L& HT AR Y\
for two persons @ A 14

DISTRICT ei8ht

VALENTINE'S DAY SET MENU " rebruary, 2024

$420 per person (+10%) E{i1$420 min 2 persons | 2 Courses (starter & main)
optional add-on special dessert platter B {REH M58

FRENCH BAGUETTE
nut & seed butter
ERAREE - RICEFFH

SCALLOPS CEVICHE
fig compote, avocado, citrus, coriander & chives
MET | BIERE  FHR 1 k% BE

ORGANIC CHICKEN TERRINE
chicken liver paté & brioche
EHBAR | BIFE . ZEAERES

LOBSTER BISQUE
croutons, Cognac & chives
BRIRRS | BN TEAHE TR

ROAST DUCK BREAST
beetroot, spiced orange gel, quinoa & Madeira jus

PARIS BISTRO

STEAR & WINE
ELEMENTS

ADD-ON
OPTIONS

ADD A GLASS
OF CHAMPAGNE (+120)
Gosset Cuvée Extra Brut,
NV, Pinot Noir, Chardonnay,
Pinot Meunier, France

MINERAL WATER (+70)
TBRK
Still or Sparkling
Antipodes, NZ 1L

JERRAG | A13K8E ~ AEIBIEIE - 2% - Madeira A0ET

SEARED SALMON

asparagus, baby carrots, feve purée & beurre blanc

B=Xm | EY MR 5EE ERat

PEA RISOTTO (V)
almonds, parmesan & nut oil
BEEAHNE | B BEEZL BRH

450G ANGUS RIBEYE FROM YARABAH FARM
(+100 FOR TWO)

Yorkshire pudding, kale & Port wine jus
LIRETABRY\ | Yarabah E215PIERH 4503
HE T ~ PREE ~ BT (+100)

all prices subject ot 10% service charge

SPECIAL
DESSERT PLATTER
FOR TWO (+150)
RIRER G
3 mini desserts to share with
personalised message

Hazelnut caramel eclair,
chocolate orange tart &
strawberry profiteroles
HRRENEEX BRI NE
THIERE%



https://www.sevenrooms.com/reservations/district8/brochure?default_date?=2024-02-14&default_time=18:00pm

VALENTINE’S DAY

14 FEBRUARY | SHARING MENU FOR TWO
All eight dishes -served | /\iE% Z—AHZEE

B A T I_I E R S Add a glass of champagne +100 | Gosset Cuvée Extra Brut, NV, Pinot Noir, Chardonnay, Pinot Meunier, France

, SHARING STARTER /&%

(L2 LN ¢
=3 Rl A y Tomato & Pesto (V) Cod Fish Fritters
! e B b Seasonal tomatoes, nuts, pesto dressing & Atlantic cod fish fritters, cumin & honey
! i i greens sauce
- [ B SE|IKSBM -RC-F YESS R | ATE¥EES0met ~ B
- : B Bx L
]

Cheese & Mushroom Quiche (V) ADD OYSTERS FOR THE TABLE:
Shitake mushroom, Manchego, Emmental

cheese & caramelised onion Coffin Bay with mignonette dressing (6 pcs)  +180
THERN | B BlFEUSZ 50 $180 - @MCoffin Bay£ g EAEET (6%)
T HTINREZL - EEER

\

MAIN COURSE =3

toshare EEH=

Octopus & Potato
Grilled octopus, potato terrine & smoked pepper aioli

TR BIF [ B/UTR - TEEF - ERRGEERE

Rossini Tenderloin
Grass-fed tenderloin, seared foie, baby carrots & Porto wine sauce
IR | &8RSN - FREEAT  RIREE  INEE

Valenline’s Day

Spinach cannelloni, green asparagus, ricotta cheese, pecan nuts & truffled bechamel

Sharing Sel Dinner e B

DESSERT ¥ m

For 2 toshare FHEHEE

Red Velvet Cookie (V) Almond Cake (V)
Red velvet gooey cookie heart shape, vanilla ice Lightalmond cake, butter cream & brown sugar toffee sauce
cream & white chocolate sauce HICER | HCER - FHRR - BREALE
ALAAMIER ST | OFZREBAT 4440 ZT -
Book Now TEREH « BRGNS

$450 per person (+10% service charge) | E=1$450


https://www.sevenrooms.com/reservations/bathershk/brochure?default_date=2024-02-14&default_time=18:00pm

TAFAS FALLLA BAE

Valenline’s Day
Sharing Sel Dinner
for 2

Book Now)

VALENTINE S DAYQQV

14™ February, 2024
4 Course Sharing Set Menu $490 per person (minimum 2 persons) | PUiEE X ZELE F11$490 (RHLEE)
@ Add 2 hour free-flow vintage Cava (2020 Catalonian Cava by Roger Goulart) for $230 | HNEZ$230 BI = L \BS iR 25T F R 88

Menu served to share * HEESR

APERITIVO - /h&

JEREZ'Y ACEITUNAS TOSTADA DE JAMON CROQUETA DE BOLETUS Y TRUFA (V)

choose from a selection of MAJO sherry Acorn-fed Ibérico ham “Arturo Sanchez” Homemade truffled porcini croquettes
& served with house olives on coca hread toast & extra virgin olive oil BREWNELFEEALTF

EE—RMAUOSFE - HiE G REREPLEFCNEE - B2 L
FE AR AR RS

PRIMEROS - 75

HUEVO Y FOIE MAR Y MONTANA

Organic egg, potato cubes & foie gras sauce Surf & turf seared Hokkaido scallops, Ibérico pork jow! & veal jus
BHHEE - (71 1BITE 1E8EF T ~ FHEFEREER - F8t

SEGUNDOS - =%

CARRILLERA DE TERNERA
Slow cooked Wagyu beef cheek, PX sauce, sweet potato purée, asparagus & shitake
BEFEE SHEST  BEE B FF

EL POSTRE - #m

CORAZON CORAZON
Coconut mousse with strawberry core, lychee foam & raspberry meringue bark
WMFRATZER ~ ZROEK - AR FEEMEH

10% service charge applies to all menu prices



https://www.sevenrooms.com/reservations/majotapaspaella/brochure?default_date=2024-02-14&default_time=18:00pm

INK INK

v, B VALENTINE’S DAY

\ This Valentine’s Day, surprise your loved one with an
| alfresco inspired French feast and enjoy Hong Kong’s most unique
4 harbour view from the Avenue of Stars.

14" February, 2024 | 5.30pm/6pm or 8.30pm/ 8.45pm

$480 per person | Add a glass of Pink Sparking (+75)
Minimum 2 persons

SHARING STARTER /N&E#H##

SHARING PLATTER
Prosciutto, salami, chicken liver paté, fruit and nuts,
Comte cheese & baguette
BIUAEE - EXNA - HEFE KR R
2+ EEERES

ENTRECOTE to share T #=

PAN ROASTED RIB EYE
Café de Paris sauce & frites, mixed leaf & walnut salad
YERARY\ « Café de Paris 450 & 21§ - HIZMHVE

Valentine's Day
Sharing Set Dinner For 2 crocoue écunn

DESSERT #Ham

Creme diplomat

RENRAEERX  AZATE

Book Now)

All prices are subject to 10% service charge



https://bit.ly/INKVDAY24

M&I\MaI\o

HANDMADE PASTA

Valentine's Day
Sharing Sel Dinner
for 2

Book Now)

Valentine's Day Menu

14 FEBRUARY, 2024

3 Course Menu (antipasto, soup, pasta) | $345 per person (minimum of 2 persons) | 33 D2 NBAE | 17 $345
Add a glass of Prosecco $60 | +$60 NIEL : LS

ANTIPASTO TO SHARE #HZ/)NE®

24 Months Prosciutto di Parma Meatballs Arancini

Crispy focaccia & olives Beef & spicy Nduja, tomato & basil id i zzarella
BRFAN ~ BE & ) B ok ~ BARIKGZE

Forest Mushroom Cappuccino

Truffle mushroom duxelles & nutmeg
BEEES  BihR - AR

CHOICE OF MAIN

(choose one below - &1

Linguine di Mare Bistecca
Tiger prawns, semi dried cherry tomato, roasted Australia Wagyu flank, rocket, shaved Parmesan,
capsicum & prawn bisque
B R ~ ZEIR - BESEMNE B RS b [ BEEEZ+ -
N FUEMR

DESSERT ADD-ON DRINK
PLATTER £ & 5 hn

FOR SHARING

+65 per person (.min 2 persons) Nitro Fruit Teas 7 w

HEMESHE S0 Cold Brewed Persimmon Peach Tea
» IPRITEIE +15
Italian Pistachio Cream Horn, Tiramisu,

Cannoli (lemon mascarpone & salted Organic Lemon Ginger
caramel)

SETAE

(B

10% service charge applies to all items I LB EIBUIN—ARFEE | Restaurant by Woolly Pig HK



https://www.sevenrooms.com/reservations/manmano/brochure?default_date=2024-02-14&default_time=18:00pm

Privale Dining Room

Do you have a special occasion on the horizon? HUE's exclusive dining room seats up to 24 people,
and comes with sweeping harbour views.

Price starts from HKD$8,000.

ENQUIRE NOW


https://woollypig.com.hk/events/

