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Christmas Party Menu
B it OR B 3K

$980 per person

7 $980

AMUSE BOUCHE %Zyiji/h5
Chef's Amuse Bouche I:E4& /N

a festive welcome from the kitchen
J&F 55 61 H A0 /)N

OPENING PLATES BB ui#

a choice of {E3E—K
Purple Winter Cure %[ 550 — £

cured salmon - zesty horseradish - artisan crostini

B =~ f - IR - F L2 -
Pearl of the North Sea 1tFHHEE

seared scallop - carrot ginger mousse - orange reduction

BT - HATERA - AT
COMFORTING BOWL D% &

a choice of {L#E—K
Winter Woodland % HHME 5

wild mushrooms - chestnut - rosemary oil

HPE - ST - KA

Santa's Catch Bisque ZEFLfSEJE5
lobster - crab meat - cognac - lobster oil

HEE, - S - T - R
THE MIDDLE ORDER ¥ %

a choice of {E#E—#K
Island Christmas Ham 5525 X il

tangy pineapple - honey roasted carrots - brussels sprouts

EREEE - B A - MRRAF
Turkey Swirl X #jits

chestnut - sage - honey roasted carrots - brussels sprouts

FE R I T
SWEET SIXES i % 2 %
Scotch Whisky & Raspberry Fool #t%i# a1 S4L5% TS5

raspberry - whisky cream - toasted oatmeal & honey

AT - WL EEEE - B - BE
Celebration Cheese i +-#i#

quince - grapes - crackers

ARINKE - $87 - Tiehiez
Prices are in Hong Kong dollars (HKD) and subject to a 10% service charge.
AR ULET (HKD) #H5  JWO— IR 2 -

Prices and dishes may vary by season. Please check with your server.
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