
MAIN COURSE  
CHOOSE ONE  

FOR 2 GUESTS

PLEASE PRE-ORDER  
2 DAYS IN ADVANCE     

主菜 
每2位任擇其一 

(請於2日前預訂)

Pavlova | macerated cherries, meringue, lemon balm & verbena    
蛋白脆餅 | 浸漬車厘子、蛋白霜、檸檬香蜂草和馬鞭草

PRE-DESSERT 
TO SHARE    

共享甜品

All prices subject to 10% service charge.

SEA VIEW CELEBRATION MENU 
AT HUE DINING

STARTER - 1ST

CHOOSE ONE  

每位任擇其一前菜

French Oysters  |  natural with fresh lemon, apple & raspberry mignonette dressing
法國生蠔 | 檸檬、蘋果、紅桑子木犀草醬 

or 
Bluefin Tuna  |  squid ceviche, heirloom tomato, finger lime, dill emulsion, tomato & shiso vinaigrette  
藍鰭吞拿魚刺身 | 檸汁醃魷魚、溫室蕃茄、手指青檸、刁草酱、蕃茄紫蘇油醋汁

Pistachios Layer Cake | pistachios sponge cake, pistachios ganache, pistachios mousseline 
apricots jelly & tuile
開心果夾心蛋糕 ｜ 開心果蛋糕、開心果白朱古力醬、開心果忌廉、杏脯啫喱、蛋白薄脆

The HUE Wellington | HUE 威靈頓 

King Salmon Wellington 
wrapped in lemon herb pancake cep mushroom and spinach 
served with truffle mashed potatoes, dill & Beurre blanc                                                                                                                                            
帝皇三文魚威靈頓 | 檸檬香草班戟、蘑菇蓉、菠菜、松露薯蓉、時蘿白酒汁

or 或

Clayton Organic Beef Wellington   
center cut filet steak wrapped in duxelle mushrooms with foie gras and spinach  
served with heirloom carrot, braised shallot, mustard mash potatoes & bone marrow jus                                         
澳洲Clayton有機威靈頓牛柳 | 有機牛柳、蘑菇蓉、菠菜、鴨肝醬、配紅酒燴乾蔥、芥末薯蓉、
迷你甘筍、牛骨髓汁

CELEBRATION 
CAKE

 節慶蛋糕

Welcome Cocktail for Two with Trolley Service |  迎賓飲品2位

Enjoy your dinner with guaranteed harbour view seatings, welcome cocktails with tableside trolley service,   
personalised menu, instant photo and a choice of two HUE coasters to commemorate your special occasion.

STARTER - 2ND  

   前菜
Ricotta Filled Pappardelle  |  sage pasta, Pecorino, cured egg yolk & rosemary 
意大利Ricotta芝士面寬帶麵 |鼠尾草意大利粉、羊奶芝士、迷迭香

5 Course Dinner | $1,280 per person | Sunday – Thursday  五道菜套餐 | 星期日至四 | 毎位 $1,280 
Friday & Saturday & Eve of Public Holidays $1,380  星期五至六及公眾假期前夕 | 毎位 $1,380

 
Caviar & Ice Cream  |  olive oil ice cream topped with N25 caviar,  
chives & cured egg (supplement +110 per person) 
魚子醬 | 橄欖油雪糕、N25魚子醬、韭菜、醃雞蛋 (每位+110)

AFTER STARTER  
PALATE REFRESHER  

清味蕾小菜


