Abalone in Japanese Style
on butter liver sauce
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Pigeon Breast
with truffle and foie gras mousse
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Gosset, Excellence, Brut
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Canadian Lobster Medallion

v
— with crab salad, champagne jelly and caviar
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restaurant & lounge P e S
with Canadian scallop carpaccio and truffle sour cream
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Zubrowka Vodka Lemon Sorbet
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Christmas’s Dinner Menu

Traditional Pizzoccheri
in vegetable, bitto cheese and salsiccia sauce

HERABTLEENLER 2L RABE

H K$'| '588 per person 4G fr Palliser Estate, Dry Riesling, l\firiinborough, New Zealand 2022

Traditional Christmas Duo Cotechino U.S. Turkey
served with lentil, mashed potato and chestnut sauce
EGEABERNTEAGEEEKERHED - BERRETE
Alamos, Seleccion Malbec, Mendoza, Argentina 2020
OR X
Grilled Canadian Lobster

on port wine sabayon and vegetables

Additional HKS 400 per person &Air
With 3 glasses of wine pairing #[ic # &5 3 £f

All prices are subject to 10% service charge 5 VR i £k BE M AR D E 4 R FE 3
53— HR s Elderton E-series, Unoaked Chardonnay, Barossa Valley, Australia 2022
OR B

U.S. Angus Beef Tenderloin Rossini Style

If you have any concerns regarding food allergies, please alert your server prior to ordering with seasonal vegetables and red wine gravy
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Elderton E-series, Shiraz Cabernet, Barossa Valley, Australia 2021
* k%

White Chocolate Strawberry Almond Cake
BARENEGECELR

24-25" Dec, 2023



