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Christmas Lunch Menu
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$980 per person
£z $980

AMUSE BOUCHE %/
Chef's Amuse Bouche &1/

a festive welcome from the kitchen
&5 6T 202 /N

OPENING PLATES B W i %

a choice of 13—
Scallop Tartare 7 1-tfifth

chives - lemon juice - caviar

SRR AT - T

Foie Gras Terrine #&ATit
fig chutney - sourdough
JAE SRR 8% - PR

COMFORTING BOWL m®.D%5 M
French Onion Soup %R ¥E %

beef consommé - crusty crouton - gruyere

AT - BN - Y+
THE MIDDLE ORDER %

a choice of 13—
Herb Crusted Turkey 7 &ifs R X

brussels sprouts - red cabbage - mashed potato
BIESEAY - SRR3R - B
Beef Filet Mignon JE714-#0

foie gras jus - wilted spinach - parsnip purée
fBATT - KB - B R
Red Mullet Bouillabaisse ALfifift5# a5

fingerling potatoes - sage - honey roasted carrots - brussels sprouts

TFHEEM - BREE - SEHA - #2%(T
SWEET SIXES itz &

a choice of {E#E—3K
Traditional Christmas Pudding {##i 5 A5 ]

hot custard - orange zest
BE L K

Cocoa Tart nJn[##
raspberry - chocolate mousse
LT - RETITRA

+ +

Epicure Cheese Plate f5#8 14l
quince - grapes - crackers

ARJNEE - 25 - REBiEs
Prices are in Hong Kong dollars (HKD) and subject to a 10% service charge.
BRI (HKD) &HAE - S5 WOR— iR & o

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

SRARMIERS AT BERE 2R B E) - SEIGRE ARG A A o



