HEMRBRES New Year's Eve Set Dinner Menu 31st December 2017

Aperitif - Moét & Chandon Brut, Epernay, France
Hi3% Choice of Appetizer

Fik SZ RS FFEC BAAEE » L8 B Feuilleté de Truffe Noire et Foie Gras
Black truffle and duck foie gras in puff pastry, Madeira sauce

B, Or
ZRFT R 0RE TR AT R % Crabe d’Alaska a la Vapeur

Steamed king Alaskan crab leg with lemon mousseline sauce
5 Or
R BERNIALRZ LERRAEYIDAL Flamiche

Leek, cream and Comté cheese quiche with mache salad

&% Choice of Soup
B AL EF TRt AEF O KA T Chowder de Moules au Safran et Gnocchi Parisienne

Steamed mussels and Parisian gnocchi in a saffron chowder
5 Or
BB intERERS Ry Velouté de Petit pois et Magret de Canard fumé

Green peas and smoked duck breast velouté

Chiteau de Mont-Redon Lirac Blanc, Rhone, France 2014

F 3£ Choice of Main Course
JEEEAEA - SRR BRLET © 15 E4Z Tounedos et Joue de Boeuf Grand Veneur

Roasted marinated US beef tenderloin, beef cheek ragout in red wine sauce,
Pommes fondante

B, Or
BN B8R REF BT FRI2RIRiEESE Bouillabaisse de Homard

Boston lobster Bouillabaisse, prawn and scallop bavarois with baby vegetables
5 Or
BB A LT B+ Vol au Vent aux Epinards et Champignons

Vol au vent with spinach and mushroom in morel jus

Chdteau Villa Bel-Air, Graves, Bordeaux, France 2012

EH5h Dessert

BEERE, FITRDHTRZ L, BIREE fIK Feux Dartifice

Vanilla roulade, lime scented mascarpone, champagne sorbet, champagne foam

AT MOP 588 per person
Bo A&y RS R E A B ] MOP 788 per person with wine pairing

BB i H 7 5901 10%k 35 %% All prices are subject to 10% service charge



