%ﬁ@ﬁ%%ﬁ% Christmas Dinner Set Menu

December 24" to December 25% 2024

& 3% Amuse-bouche
VS 1 B R B e A ¥H A = S Y Tartare de Truite de Mer, Hareng Fumé et Caviar de Saumon

Ocean trout and smoked herring tartare with salmon roe

HIE ({£#%&—Kk) Choice of Appetizer
BT S RN AR VDR A 755 Salade De Homard Nigoise, Céleri Rémoulade

Lobstersalad Nigoise, celery remoulade and shredded tomato salsa
= Or
3&.?@%@'{3%3?% LA BEEE T Foie Gras Poéle et Pomme Rétie, Sauce aux Groseilles

Seared duck foie gras on roasted apple, gingerbread toastand red currantsauce

= Or
. T B AL LB =E gl 2t R F Ailic & 8% Millefeuille de Portobello, Fromage de Chévre Frais

Lemon grilled portobello mushroom, fresh goat cheese and heirloom tomato, basil dressing
Quinta de Soalheiro Espumante Bruto Rose Vinho Verde, Portugal NV

Z7 Soup
B YRS AL AR B 4l AL Velouté de Potiron, Crevette Poélée, Tartine de Caviar et Condiments

Pumpkin veloute with roasted prawn, toasted brioche with caviar and condiments

FF (F#£—K) Choice of Main
% AN EEA T B0 AL HF + Filet de Cabillaud Homardine

Baked cod fish filetand seafood quenelle in lobster sauce with glazed baby vegetables

B Or

T 5 EE R AT IS TR AR 2 & SBFARE Risotto aux Champignons, (EufPoché et Truffe Noire du Pén T
Risotto with assorted mushrooms, poached egg and Périgord black truffle shavings
= Or
Bk 57 RSB AR AR R B /RARAARE (S ] 150) 3
Filet de Beeuf en Croute, Farce Fine de Bourguignon (+ MOP150)
Baked fillet mignon with Bourguignon duxelle in puff pastry, black truffle sauce and Périgord truffle shavings
Joseph Drouhin Laforet Chardonnay Bourgogne, France 2021

&H i Dessert
XEEIK | FEREERE - FER - TR RAERE - "RRAED - TR /KH#M “Boule de Noel”

Christmas Ball: Spice strawberry jelly insert, vanillamousse, almond dacquoise, nut crunchy base, vanillaice cream

PUSESE #1776 728 + 4R MOP 728 for 4 Courses + Beverage*

FrE 4 H 7 5301 10%Hk 45 % All prices are subject to 10% service charge



