14 - 15 FEBRUARY 2025
6.30 PM - 10.00 PM
LENA AT PIZZERIA

4-Course Set Dinner

Pan-Seared Scallop, Roasted Red Peppers, Arugula Pesto, Olive Crisps and Sakura

Cream of Cauliflower Soup with Roasted Cauliflower, Black Caviar,
Chili Oil and Pesto

Pan-Seared Duck Breast with Cherry Port Sauce, served with Creamy Polenta
and Roasted Rainbow Carrots

Honey Garlic Glazed Salmon with Pistachio Crust, accompanied by
Roasted Sweet Potatoes and Spinach-Strawberry Salad

If you have concerns regarding food allergies, alert your server prior to ordering

/\ For more information, please contact:
HardRock (O +60 12 420 3076, +60 4 886 8057, or email fb.penang@hardrockhotels.net
Terms & conditions apply. Images used are for illustration purpose only.
All prices are nett inclusive of 10% Service Charge & prevailing taxes.

Menu is subject to change according to availability of ingredients.
PENANG Booking and payment in advance required.



14 - 15 FEBRUARY 2025
6.30 PM - 10.00 PM
LENA AT PIZZERIA

4-Course Set Dinner

Filet Mignon with Blackberry Balsamic Reduction Sauce, served with
Truffle Mashed Potato & Charred Brussels Sprouts and
a Trio of Caramelised Baby Carrots

Ariaga Dark Mousse with Lemon Sponge served with Chocolate Gelato

The original recipe of So Jennie features a pinkish hue and a light fruity note
with fine bubbles that enhance the natural aromas and fragrance of the grape.

If you have concerns regarding food allergies, alert your server prior to ordering

/\ For more information, please contact:
HardRock (O +60 12 420 3076, +60 4 886 8057, or email fb.penang@hardrockhotels.net
Terms & conditions apply. Images used are for illustration purpose only.
All prices are nett inclusive of 10% Service Charge & prevailing taxes.

Menu is subject to change according to availability of ingredients.
PENANG Booking and payment in advance required.



