Amuse-Bouche
smoked salmon roulade, eel mille feuille and avocado tartlet
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Gosset, Excellence, Brut NV Champagne, France
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with sea urchin, caviar, celery and apple broth
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Pan-fried Duck Foie Gras

with ginger candy, melon candy and espresso
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Christmas Chestnut Velouté
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King Prawn Capellini
with lobster broth and crispy garlic flake
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Saint Clair Vicar’s Choice, Sauvignon Blanc, Marlborough,New Zealand
with 3 glasses of wine pairing * k*
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Additional HKS 400 per person

Christmas Turkey Roulade

with prune & pistachio stuffing, brussel sprouts and gilbert sauce
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Le 188 Surf & Turf
US Angus Beef Tenderloin with Boston Lobster
asparagus, morel mushroom, pumpkin puree and beef jus
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All prices are subject to 10% service charge
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If you have any concerns regarding food allergies, please alert your server prior
to ordering
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