FZRETIMEREZR Christmas Set Dinner Menu

December 24™ and December 25, 2018

Pol Roger "Brut Réserve", Champagne, France , NV (Pinot Noir, Chardonnay, Pinot Meunier)
B ({E£#%E&—3%K) Choice of Appetizer
SR B IR R R R AL & 73 Huitres en Gelée de Champagne et Caviar

Fine de claire oyster in Champagne gelée with caviar
7 Or
MR EIER G, TIERIREEMEE Pressé de Foie Gras aux Figues

Foie gras and fig terrine, fig tartlet, cherry sauce
B Or
BRH 5 2 MK B SR =271 Asperges et (Euf Poché Sauce Mousseline

Warm green asparagus and poached egg with Hollandaise mousseline sauce

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

B (F#%E—3FK) Choice of Soup
ThE RHF B ik 4Lt H % Chaudrée de Crevettes au Saffran

Creamy prawn and saffron soup
= Or
BN R 3 B B AABERR 4578 Potage de Potiron et Gougére de Champignons

Pumpkin soup with mushroom profiterole and truffle scented foam

F3E (fFi&—k) Choice of Main Course
B TE A AR R

Medaillon de Homard Poché au Beurre, Quenelle de Poisson, Beurre Blanc Vanille
Butter poached lobster medaillion, sea bass quenelle and vanilla lemon butter sauce

= Or
SEENIRE/ NP T RCIE A - BEGE RIS BRIFEA Civet de Marcassin et Tournedos Bourguignonne

Roasted beef tournedos on wild young boar stew ravioli with lardons, mushrooms and pearl onions
¢ Or
YRR N T FEBR T4 B S FMEEE{-F Gnocchi Parisienne, Epinard et Beurre Noisette

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

Domaine T¢ aupenot Merme, Saint-Romain, France , 2014 (Pinot Noir)

EH i Dessert

ANk » BT BEEX MR L EKE(2 fir ) Bache de Noél au Marrons et aux Cerises

Traditional French Christmas log, chestnut cream, plump moist cherries. (Sharing for 2)

SALA] ] MOP 588 per person
HCHE P a4 S ] MOP 788 per person with wine pairing

BB —A = A Set Menu Price are Per Person Only FiA 1t HF5 510 10%Mk55%¢ All prices are subject to 10% service charge



