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Christmas Party Menu
B At R B H

$1,580 per person

7 $1,580

AMUSE BOUCHE £ i/ %
Chef's Amuse Bouche 4/

a festive welcome from the kitchen
BT 55 8 H 28N B

OPENING PLATES B W i %
a choice of {F#E—K
Ocean Christmas Jewel =L/ E]

lobster - orange - arugula - salmon roe

HEWE - G - T - = AR
Silk & Ember #JEHERT

foie gras - baguette crisps - fig jam

AT - RO - S
COMFORTING BOWL gD ¥ &

a choice of {E#E—K
Winter Woodland £ H %775

wild mushrooms - chestnut - rosemary oil

PR - 5T - RIAETH

Santa's Catch Bisque ZE L7475
lobster - crab meat - cognac - lobster oil

HEME - BRI - T8 - REMGH

THE MIDDLE ORDER # %

a choice of {EF#E—K
Filet Mignon Wellington /& & 1E5E /72l

red wine jus - honey roasted carrots - brussels sprouts
AL - EIEHA - BRRAF

Turkey Swirl ZFE-XZjiES:

chestnut - sage - honey roasted carrots - brussels sprouts
W BURE - B A - MR

Holy Night Red Fish 75414

red mullet - green minestrone - sweet peas - zucchini - mint pesto

ALAff - FEED - e B2EN - WHEE
Snow Steak FIXH\

cauliflower - chimichurri sauce - honey roasted carrots - mashed peas
BRSRAE - PIIE S E - ®EHA - 28

SWEET SIXES i & 2
Candlelight Custard J&>):# 1

orange zest - grand marnier - chestnut cream

&Rz - HEE - ErSEE
Celebration Cheese i~ +-Ht#%

quince - grapes - crackers

ARINKE - $25 - AR
Prices are in Hong Kong dollars (HKD) and subject to a 10% service charge.
LIS (HKD) &HE - 55 i — pUips & o

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