ZHETTEEEEE Christmas Lunch Set Menu
December 25%, 2018

Pol Roger "Brut Réserve", Champagne, France, NV (Pinot Noir, Chardonnay, Pinot Meunier)
B3 ({E#%&—3%K) Choice of Appetizer

BRI HFRER IR L4457+ Foie Gras de Canard Poéle et Feuilleté de Pommes

Seared duck foie gras on apple tart and Port wine sauce
= Or
SRR =S R R R VR B BT Terrine de Saumon

Smoked and marinated salmon terrine in gelatine consommé and herbs dressing
= Or
BEH B R /KE S S BRE 22T Asperges et (Euf Poché Sauce Mousseline

Warm green asparagus and poached egg with Hollandaise mousseline sauce
B Or
EH T IRGHE MR A Soupe de Petits Pois et Canard Confit

Green pea soup with duck leg confit

Domaine Cauhapé "Chants de vignes", Jurancon sec, France, 2015 (Gros Manseng, Caramalet)

E3E ((Fi£—EK) Choice of Main

IB S IEIEIEHEE R EEIP75# Espadon Grillé Sauce Vierge

Grilled swordfish loin on roasted vegetables with a spicy tomato and herb salsa
= Or
JEKGEAEE T - 2 Balotine de Dinde aux Marrons

Roasted stuffed turkey ballotine in chestnut sauce on boulangere potato
= Or
JESEE TR S HE=FILE P+ 5 Faux Fillet Grillé, Sauce Morille

Grilled US prime beef sirloin steak with morel mushroom sauce and sautéed potato
= Or
YOERRENG N FEC R T4 PO S A% (—F Gnocchi Parisienne, Epinard et Beurre Noisette

Sautéed Parisian gnocchi in “hazelnut” butter with baby spinach and roasted almonds

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

i (F#%—#%) Choice of Dessert
RgENF A H =H 558/ Pudding de Noél

Traditional Christmas pudding in Brandy créme Anglaise
B, Or
PERkEEL2 « Le Temps des Cerises »

Fresh cherries, black cherries, chocolate soil and cherry mousse

B[] MOP 388 per person
HCte 4t &) B SB[ ] MOP 588 per person with wine pairing

£ {Ut—A7ZH Set Menu Price are Per Person Only
FrE i B 8500 10%fk %55 All prices are subject to 10% service charge



