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Christmas Set Dinner Menu
ES2NA HK$1,688 per person

Additional HKS 400 per person
with 4 glasses of wine pairing
B S 0 $400 A E BHEH 4 FF

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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Home Made Smoked Salmon
with blinis and avruga caviar
B 5B E = S A /N E S R R AT
Gosset, Excellence, Brut NV Champagne, France
* % %

Duo of Cooked Oyster Florentine and Kilpatrick
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* * %

Pan-seared Hungarian Foie Gras
with truffle and cognac sabayon
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Penfolds Koonunga Hill Riesling, South Australia
* % %

Winter Mushroom Velouté
with girolles and pistachio
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* * %

Champagne and Lime Sorbet
EEEES

* x %

Horsehead Fish
with winter roots and champagne emulsion
7 e & B AR i B R

Elderton E-Series, Unoaked Chardonnay Barossa Valley, Australia
OR B¢
US Turkey Breast Ballantine

stuffed with morels and ceps, potato mousseline, mulled wine apple confit and truffle jus
E DK H B G B A FF B~ = I B ARAL 58 SR R BB et
Rupert & Rothschild Vignerons, Chardonnay Western Cape, South
Africa

OR I
Pan-seared Australian Wagyu Beef Tenderloin

with ceps, morels and pumpkin foie gras sauce and cranberry jam
EHUBOMN A 440 BC 4R BT &~ EREE - M IIS IS 2 ks RS
Connetable Talbot, Saint-Julien France
**x %

Christmas Canadian Boston Lobster Thermidor
With bisque spaghetti and avruga caviar
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* % %
Poires au Vin et Cassis
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