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CHRISTMAS DINNER SET MENU
24TH & 25TH DECEMBER

L 2R 2R 4

T YIRS RIS
Crab Coronation Tartelette & Spicy Gordon’s Fried Chicken
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Tunworth Cheese Soufflé & Oscietra Caviar
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Green asparagus, charlotte potato, razor clams, clam velouté
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Truffled Veal Broth

Smoked onion Royale, winter vegetables, black truffle
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Lobster Tortellini with Butter Poached Lobster
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Edamame, lobster bisque, Perigord black truffle
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Roasted Turkey Breast Beef Wellington
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Chestnut, pancetta, brussel sprouts, cranberry, Pommes fondant, caramelized roscoff onion,
Perigord black truffle, gravy watercress salad, Périgord black truffle, bordelaise sauce
s
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White Log

Chestnut sponge, pineapple compote, vanilla mousse, gingerbread ice cream
WI15C 1088 FAr
MOP 1088 per person
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Al prices are in MOP and subject to 10% service charge



