December 24" — 26% 2025

AMUSE BOUCHE &/

Salmon Tartare =3 filfi
avocado purée, citrus jelly, puff pastry 2= HER%E ~ fHESH - BRA,

APPETISERS UEHE select one 3#E—

White Asparagus HEE French Foie Gras JAR#ERF (+$80)
onsen egg, caviar, Crispy prosciutto scallop, apple chutney & salsa
hollandaise sauce W BARE - e
MR~ B BEAFDKER - Lob Bi —
) obster Bisque =
Wagyu Beef Carpaccio H14-# ) cognac, cream, lobster meat, chives
arugula, pinenut, pesto sauce FERZEE - SEER - AE

ZREE AT BEAL

MAIN COURSE F3Z select one i#—

Turkey Roulade &k %4 Surf & Turf J§EEEE
honey ham, chestnut stuffing, sweet potato puree, grilled beef tenderloin & king prawn
cranberry jelly, turkey gravy red cabbage pureée & beef jus
KRR ~ SEFEARE - BB - ALEIRA - KEEAT SEAMN R IR IR ~ 4IRS ARt
Chilean Seabass &¥/[/gf& USDA Prime Sirloin EBfBR{ESKPES 3408 (+$120)
crispy oyster, celeriac puree, champagne oyster sauce watercress, crab cake, bearnaise sauce
Fs: ~ e g PEESE ~ BEHE -~ A

SIDE DISHES [3Z select one ##—

Brussels Sprouts with bacon & onions | Baked Green Bean Casserole
Creamy Mashed Potato | Rosemary duck fat roasted new potatoes
SERER T HES | BIUR 8 | TERER | MRS E

DESSERT &5

Butternut Squash Pie #HBKEEJINHE cinnamon cream AR

Freshly Brewed Coffee or Tea nfinjEsi < (+$28)

Upgrade to Cappuccino / Latte / Mocha (+$38) or Cocktail of the Month (+$98)
+$38 FHRZE RAAE G /288 / FEERE = +$98 AR E B AR

\ /,/
WINE PAIRING Y
one glass —# $120 | two glasses Mtk $220 | three glasses =#F $300 N \)\_\_‘g i’/ﬂ'

Robert Weil, Riesling Trocken, Rheingau Germany
Majella, Cabernet Sauvignon, Coonawarra, Australia

=i HK$888 per person

V) Vegetarian Dish




