N ZIR R ER New Year’s Eve Set Dinner Menu

December 31st, 2018

Pol Roger "Brut Réserve", Champagne, France, NV (Pinot Noir, Chardonnay, Pinot Meunier)
B3 ({E£#%&—3%K) Choice of Appetizer
AT 2 R AT S R RIT R EE RN AT &

Rémoulade de Crabe d’Alaska, Sauce Fleurette au Citron, Quenelle de Caviar
Alaska king crab leg in dill remoulade with lemon cream mayonnaise, caviar quenelle

B Or
WIFTEZEEFARE T Royale de Foie Gras de Canard

Duck foie gras flan in truffle sauce
= Or
AR S Feuilleté aux Champignons

Mushrooms and spinach vol au vent in a creamy truffle Sauce

Domaine Cauhapé "Chants de vignes", Jurancon sec, France, 2014 (Gros Manseng, Caramalet)

27 Soup

ERUULEET 5 E1k% Noix de Saint Jacques Poélées , Velouté de Petits Pois

Seared Hokkaido scallop and green pea velouté

F3E (fFi%£—iK) Choice of Main Course
Bk B2 e 4 ATE SRR B GE R I NN EH R & 71 Fillet de Beeuf en Crotte

Baked beef fillet mignon with mushroom duxelle in puff pastry and Madeira sauce
g, Or
B LGN BV B 38 578, H 55 F Pot au Feu de Homard

Boston lobster in consommé with savoy cabbage, leek, baby carrot
= Or
BRI Z R T EE B S a8 41 Raviole de Potiron, Fricassée d’Asperges au Beurre Blanc

Pumpkin and goat cheese ravioli on sautéed green asparagus in a creamy lemon butter sauce

Domaine Taupenot Merme, Saint-Romain, France, 2014 (Pinot Noir)

i (F#%—#k) Choice of Dessert

B ETE PP Assiette Festive (Sharing Platter for 2)
EftR S iR R , AR AR ERNE, dAH ARk E

Mille Feuille de Pain d’épice aux Mures et Citron, Creme Bri(ilée au Calvados,

Tarte au Chocolat Blanc et au Champagne
Gingerbread mille feuille with blackberries and lime, Calvados créme brulée, white chocolate and Champagne tartlet

A1 ] MOP 688 per person
HCHE B & AL B ] MOP 888 per person with wine pairing

BEt—Ar=H Set Menu Price are Per Person Only Fi7 /i HF5 5501 10%/f255%% All prices are subject to 10% service charge



