R FFEEL Christmas Dinner Set Menu

/3% Appetizer
FBFARSERH. EHNAHERE. ¥REAE. RHECE
Foie gras and smoked eel terrine, mulled wine gel, apple and orange chutney, golden brioche

Bor

EZEEAEEHE (B 180 ET)
FRBTERIF. —RFEHRREE. — RFTHETNERRE & 5T
Santa’s seafood platter (supplementary MOP180)
Half lobster, one Fine de Claire oyster, one Alaskan crab leg with condiments

2% Soup
LRPMmEaHILEEFT. HETERHEEL
Velvety pumpkin soup with Hokkaido scallop, mandarin sorbet, crispy sweet potatoes

ZF3& Main Course
BEAAEFEEFRATLRE. AXREFEERTERMTR=X&HF
Slow-roasted Atlantic cod fish, English pea puree, prawn farce stuffed “pak choi”
Champagne beurre blanc with salmon roe

Bsor

BEHMEEREFIEEAT. THmEFRIRRMREILRK
US prime beef tenderloin with pan-fried duck liver, creamy mushroom risotto and truffle emulsion

A2 Dessert
ERBRFNEARBRE 70%RISTE NP, FOREBYL. FEMW. RO, 85k
Christmas Black Forest Log with 70% dark chocolate cream
cherry compote, vanilla cream, crumble, cherries

HRERMELEERIR
Petite four selections from our trolley

{1877 788
MOP788 per person

B ks DO R EHBE, 20055 0 1001k 55 9%

All price are in MOP and subject to 10% service charge



EFEEE
New Year Lunch Set Menu

EFE—FBIR
Choice of Appetizer

SO AT R S HEAEE DAL LRSIEIE AR ()
Elft*ﬁ%&ﬂ?ﬂa%kl =k R D)~ ZEEE RS ACHE T
Scallop carpaccio with citrus salad Beetroot tartar with avocado
Ponzu vinaigrette with Ikura and roasted buckwheat Basil, wheat grass sorbet with English mustard vinaigrette

(Vegetarian option)

KENIHR ZEAERE

NS E R DZS RO HERR=A0E (=) FiBiR 553
Prawn bisque The Queen’s favorite

Sautéed prawn and dill emulsion Baked Irish oysters (3pc) with Champagne sabayon

Bacon and spinach
(5t 168 Y[ 1 ¢ Supplementary MOP168)

HF—RER
Choice of Main Course

B [V A il
FEENT - BAMSEhEE LY W~ BRTCEREITZ L (R)

Pan-fried seabass filet Pumpkin and black truffle rigatoni
Lemon-butter cream, roasted red peppers Spinach, roasted hazelnut and Cheddar cheese
and butter confit potatoes (Vegetarian option)
A HBA4A EEFELE

W BRI AT ~ B 2R T SR U RO R AARE Y ~ BRI R
Sunday roasted beef New year’s royalty treat

Parsnip-potato mash and gravy, green peas Baked whole lobster with black truffle cream
Yorkshire pudding Root vegetables, seaweed potatoes

( 5=t 208 JE[T5T Supplementary MOP208 )

FrEE il da

New Year Dessert

¥ EH— = “Happy New Year”
FEREEUE ~ FHIE R ~ B0 - BRI - BHER - BTEE

Champagne jelly, citrus gel, almond crumble, yoghurt cream, orange segment, mandarin sorbet

717,87 77 388

Mop 388 per person

All price are in MOP and subject to 10% service charge

FrEMELCRITRITE, FH5 N 10%8k5 2



X & 75 H Festive Celebration
X FEZL Christmas Dinner Set Menu

B/ Appetizer
R MEN SR R B EERE
Grilled marinated pumpkin, raspberry vinaigrette with walnuts and mulled wine gel

27 Soup
LRMEEAHFNBILARETZ TR
Velvety mushroom soup, truffle emulsion and crispy Cheddar chips

F3& Main Course
BHMHRERTR. RAX. BRSEEGT
Roasted zucchini, English pea puree, wilted “pak choi”’, Champagne beurre blanc

Bsor

PmE RS MR Z 5 BRI
Creamy pumpkin risotto with pickled pumpkin and ginger bread spice emulsion

ZH43 Dessert
ZRBHFRMEARERERL 700BI5R AT, BREN. 2. B, 35k
Christmas Black Forest Log with 70% dark chocolate cream
cherry compote, vanilla cream, crumble, cherries

HRERMEEERIR
Petite four selections from our trolley

&) TT 788
MOP788 per person

B Oras LA T THSE, IFZ53 hn 10%0R 55 9%

All price are in MOP and subject to 10% service charge



PHAFEEE

Boxing Day Lunch Set Menu

W EE TS = =20

PRPEFRFALET kTS ~ 2135k ~ BEBRAR AT TRl

Smoked Scottish salmon

Oscietra caviar, beetroot and fresh horseradish

with crispy soda bread

EERN IR

M SRR

Prawn bisque

Sautéed prawn and dill emulsion

KAGRECHIHRGHT
BRGEHERE I E TEOGRT
Turkey pie with pan-seared foie gras
Mashed potato, cranberries, braised peas
and turkey jus

A HBA4A

il H W SRR AT S AT T
Sunday roasted beef

Brussels sprout, mashed potato with gravy
Yorkshire pudding

EFE—FFIR
Choice of Appetizer

HEHER

FhOSRAEE SRR A IUHES T ()

Beetroot carpaccio

Pistachio crumble, pomegranate and cucumber vinaigrette
(Vegetarian option)

ERYS H 2CETT IR

F FOR AT N BCXS R BT E ~ — Hg/R=E1E
7 \55&

Queen Elizabeth festive seafood platter

Half Boston lobster with lobster cocktail, one Irish oyster
One sea urchin

(530 188 3] 7]5¢ supplementary $188)

HFE—HEFR
Choice of Main Course

R R VR TR

FER IV IC 2 BRI

(PSRRI ER)

Pumpkin risotto with seared scallop

Roasted pumpkin seeds, ginger bread spice emulsion
(This dish can be made vegetarian on request)

FE=E LA

SR T B RA 82 9150H

FAR ~ EITZ L RERENF

Christmas royalty treat

Baked whole lobster with truffle cream
Root vegetables, melted Cheddar cheese

Seaweed potatoes
(53t 208 [ 7]7¢ Supplementary MOP208)

B
Christmas Dessert

PIRAEZGIEE - ERRING ~ Jmds - BB - RER - BTHE

Mont blanc with ginger bread crumble, black current compote, whipped cream, meringue, mixed berries, chestnut spread

#Z (i 57 77 388
Mop 388 per person

All price are in MOP and subject to 10% service charge

FrEMELCRITRITE, HA5 N 105885 %



A K / 77 H £ # Festive Celebration

FERS EEEE

New Year’s Eve Dinner Set Menu

\ / Fr 3 Appetizer

! AAENSEECAEREN=XEFE. BRXAMFHEEERERNILIEE
<% Freshly shucked Gillardeau oyster with Ikura, ponzu and dill sorbet
\ crispy Guinness bread

% Soup
HRFEE S TFREBEL. BRBRRRLE
English wild duck consommeé, forest mushroom and foie gras ravioli,
root vegetables and black truffle

FFE—Entrée /
SREFARRIFCSEHSIRETRSETR. MHBRIEE BN X ST
Irish butter poached lobster on shellfish risotto, fresh mango, sweet peas,
Espelette pepper, sea urchin cream

ZFE3 " Entrée /|
BEXEREFIEIHE. RE. FREFTZIHATF. LBEMREFART

Slow roasted U.S prime beef tenderloin, textures of beetroot, roasted parsnip,
oxtail and Cheddar cromesquis, red wine and beets beef jus

BHf a5 Dessert
1@ Fire cracker
HER, SREE. FCFK. ROMBE. BH. BTEE
Citrus gel, Champagne jelly, almond crumble, yoghurt cream, orange segment, mandarin sorbet

HAREREEEERNR

Petite four selections from our trolley

#1087 888
MOP888 per person

FrEMAERORIIHITE, HPH M 106k 5 %

All price are in MOP and subject to 10% service charge
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TN /
' ;./ J 7 H K4 Festive Celebration

WG EEER
New Year’s Eve Dinner Set Menu
B/ Appetizer

AR BEBETEHBHETEE
Beetroot tartar, fresh citrus and dill sorbet

2% Soup
MMBFEIFFEIATZERERR
Mushroom cream soup, wild mushroom ravioli, braised root vegetables

ZF—Entrée /
EAMBEEMSREFHETR . HRIERERFRRETIA
Roasted tomato risotto, fresh mango, sweet peas, Espelette pepper, lime emulsion

ZFE3 " Entrée /|
EETREERABRNAREITE T 5HIERT
Honey glazed roasted parsnip tart, truffle cream, melted Cheddar, beetroot jus

247 Dessert
1@k Fire cracker
HER. SREE. FCFK. ROMBE. BR. BTEE
Citrus gel, Champagne jelly, almond crumble, yoghurt cream, orange segment, mandarin sorbet

HRERMEEERIR
Petite four selections from our trolley

#1087 888
MOP888 per person

FrEMAERORIIHITE, HPH M 106k 5 %

All price are in MOP and subject to 10% service charge





