’ XHE B ER Christmas Lunch Set Menu

From December 24 to December 25% 2024

HiS% ({E#—3zKk) Choice of Appetizer
KIS NE = AL R #& T Paupiette de Fruit de Mer et Saumon Fumée

Steamed seafood paupiette topped with smoked salmon on Mousseline sauce
= Or
PSR EE R B2 0 B B 491 K B8 Mille-feuille de Portobello, Fromage de Chévre Frais et Bayonne
Lemon grilled portobello mushroom, fresh goat cheese and heirloom tomato and Bayonne ham
= Or
AT T IR LA B B T IE R K 2R &L B¥ Terrine de Foie Gras et Figue au Porto
Duck foie gras terrine with poached fig in Port wine and ginger bread crumble
B Or
TENEE SR % Velouté de Potiron et Homard
Lobster and pumpkin veloute

\ F3¥E (F%k—zK) Choice of Main
\\\ TS A NEE S B KRB A #7184 Filet de Dorade Royale, Beurre Blanc au Haddock Fumé
% Crispy sea bream fillet, asparagus and smoked haddock beurre blanc
\ B, Or

PIEFHTERR K X5 FE AR Z % (3 Rot de Dinde Farcie aux Marrons et Choux Braisé
Slow-roasted stuffed turkey with chestnut on braised cabbage
B Or
BRI RN Z DR TR IR AL L& AEH i Pluma Iberique Grillée

Iberico pork "Pluma’ on saffron, tomato and bell pepper sauce with potato gratin

= Or
HERBMBREZ KR AFE Risotto d’Orzo aux Champignons
Orzo pasta risotto with sautéed mushrooms and black truffle shavings
= Or
ERIPES 4T REREER RN SAZE L&A+ Faux Filet de Boeuf Pommes Sarladaise, Sauce aux Poivres ( + 48
Pan-seared beef sirloin steak, sautéed potato with garlic and parsley, pepper sauce

R AYE Sweets Corner
B AAEEE T Sucreries

Selected desserts from our Parisian patisserie

TR EBEZE Créme Glacée et Sorbet
Ice cream and sherbet trolley

B} 47K Fruits de Saison
Seasonal fresh fruits selection

B AR LB Assiette de Fromages (+MOP50 )

Selected cheeses from our Parisian affineur

A1 76 MOP 398 Per Person /
ERAEF—HAINEEEFIR Set menu includes a cup of hot coffee or hot tea s
FAG i AR TG v 591400 53 0 10% ik 55 2% All prices are in MOP and subject to 10% Servic* Bk
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