OMAROOQ

GRILL & ROOFTOP BAR

CHRISTMAS SET DINNER

APPETISER J5#%

select one ##&—

Pan Fried Foie Gras Mushroom Parfait Deep Fried Brie Cheese JEYEEEE= 1 (V)
balsamic pearl raspberry cream, rocket 4L & =5 ~ KFiH

EBIRHAT - BEEIE - BEEPIK
Hokkaido Scallop Wrapped in Bacon (2pcs)

Lobster Bisque FE#R% ErEILEERT 2 4)
cognac, cream, lobster meat, chives wasabi pea purée, salmon roe JFoREF H28 ~ = AT
TERTEE - FERA - AR (Add on 1 +$100)

MAIN COURSE F:¢

select one #&—

Chicken Roulade JEXZ A& Chilean Seabass &Iy
braised brussels sprout, chestnut stuffing, manila clam, leek & potato fondue, charred leek sauce
cranberry jelly, tarragon chicken gravy BERAIRE ~ REEZRZ K - SR RET

BorgtFHE: - TEFaakl - SREEE A S AT
200-Day Rib Eye 340g 200 & AR

Surf & Turf #SEEEERF crushed potato, watercress salad,
beef tenderloin, butter poached lobster tail flve peppercorn sauce
potato purée, beef jus BCERRRZAT ~ PHE30 D S T A+
A0~ AR iR R E R AT (Add on it +$190)

300 Day USDA Prime Sirloin 340g 300 XEETE&RFE S\ (Add on Hifit +$258)
crushed potato, watercress salad, mushroom mustard sauce

RO T ~ PO MR PR TR

DESSERT #H /'
Christmas Log Cake EEgtRH 1ERE

mixed chocolate mousse roll cake with red wine cherry compote and mix berries

SRR STERE, ALEE (AL

WINE PAIRING ESE#EC

Nipozzano Chianti Rufina Reserva DOCG +$90
Twinwoods Chardonnay +$90 | Chiaro Prosecco DOC NV +$80

HKS$ 948 per person S

(V) Vegetarian Dish ZF &z
Prices are in HK$ and subject to 10% service charge. B [EI&LUEFE R S — R 5E

Available from December 24-26, 2026




