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NEW YEAR'S EVE SET DINNER MENU

December 31, 2025

AMUSE BOUCHE &gi/N&

Tuna Tartare Z& At
ricotta, caviar, chives 4=+ » fAF4E > JEE

APPETISERS UEHE select one 3#—

White Asparagus HEZE French Foie Gras JZEREH
onsen egg, caviar, Crispy prosciutto scallop, apple chutney & salsa
hollandaise sauce W BaRE - e

IRE S AT BEAFDKER - e
Lobster Bi =%
Lobster Tail FEIEE (+$80) obster Bisque FE#RS .
b cake g cognac, cream, lobster meat, chives
cra = T-EREEE - A A

MAIN COURSE F3Z select one i#—

Lamb Rack %2 Duo of Beef 4-{il&¢E %=
lamb wellington, lamb jus grilled beef tenderloin, wagyu beef cheek
FHIEERTE > SFAT red cabbage purée, beef jus

SEAN ~ ROV - 4DBBERE ~ ARt
Chilean Seabass &F|/5fE

crispy oyster, Sﬁgﬂfek coulis USDA Prime Sirloin 340g 2B EZHRIES (+ $120)
kst > L {EARa watercress, scallop, bone marrow red wine sauce
R L AT AR

SIDE DISHES [ 3% select one #—

Brussels Sprouts with bacon & onions | Baked Green Bean Casserole

Creamy Mashed Potato | Rosemary Duck Fat Roasted New Potatoes
SERER T HE | BIUR 8 | TERER | R RIS E

DESSERT &
Apple Crumble YEHER&E

vanilla ice cream EINg &k

Freshly Brewed Coffee or Tea st st (+$28)

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

WINE PAIRING
one glass —# $120 | two glasses @t $220 | three glasses =# $300

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

=1 HK$ 788 per person (—&Ef First seating 6-8pm)
=11 HK$ 988 per person (5 _#&&fI Second seating 8.15pm onwards)
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HAPPY NEW YEAR

(V) Vegetarian Dish 2 & & = Prices are in HK$ and subject to 10% service charge. i BRI LB FE » IEENI 10% F5E




