
  

 

Le188 Xmas dinner 2025 

 

 

 

聖誕晚市套餐 

Christmas Set Dinner Menu 
 

每位 HK$1,688 per person  

 

 

 

Addit ional  HK$ 400  per  person  

with 3  g lasses  of  wine pair ing  

每位另加港幣$400 可配對餐酒 3 杯  

 

 
 

Al l  p r i c e s  a re  s u b j e c t  t o  1 0 % s e r v i c e  c ha rg e  

須另加一服務費  

 

 

I f  y o u  ha ve  a ny  c o nc e rns  re ga rd i ng  fo od  a l l e rg i e s ,  p l e a s e  a l e r t  y o u r  s e r ve r  p r i o r  

t o  o rd e r i ng  

若閣下對某種食物有過敏反應，請於點菜時通知服務員，以便作出妥善安排。 
 

 

 

 

 

 

Amuse-Bouche  
smoked salmon roulade, eel mille feuille and avocado tartlet 

餐前小食  -  煙三文魚捲、鰻魚千層酥及牛油果撻  

Goss et ,  Exce l lence,  Brut  NV Champagne,  France  
 

＊＊＊ 
 

Japanese Amaebi tartare 
with sea urchin, caviar, celery and apple broth 

日式甜蝦韃靼配海膽、魚子醬伴蘋果芹菜高湯  
 

＊＊＊ 
 

Pan-fried Duck Foie Gras 
with ginger candy, melon candy and espresso 

香煎鴨肝配薑糖、糖冬瓜伴濃縮咖啡  
 

＊＊＊ 
 

Christmas Chestnut Velouté 

聖誕栗子濃湯  
 

＊＊＊ 
 

Vodka Lemon Sorbet  

伏特加檸檬雪葩  

 

＊＊＊ 
 

King Prawn Capellini 
 with lobster broth and crispy garlic flake 

大蝦天使麵配龍蝦湯伴酥脆蒜片  

Saint  Cla ir  Vicar ’s  Choice,  Sauv ignon B lanc,  Mar lborough,New Zealand  
＊＊＊ 

 

 

Christmas Turkey Roulade 
with prune & pistachio stuffing, brussel sprouts and gilbert sauce 

聖誕火雞捲配西梅乾及開心果餡、抱子甘藍伴火雞醬  

 

O R 或  
 

Le 188 Surf & Turf 
US Angus Beef Tenderloin with Boston Lobster   

 asparagus, morel mushroom, pumpkin  puree and beef jus 

LE  188 海陸大餐  

美國安格斯牛柳配波士頓龍蝦、蘆筍、羊肚菌、南瓜蓉伴牛肉汁  

 
 

Connétable Ta lbot ,  Saint -Ju l ien,  France 2021   
 

＊＊＊ 
 

Christmas Bell 

聖誕鐘  


