222 New Year Dinner Set Menu
ecember 31%, 2024 to January 1*,2025

AN .,u ’ 4

o F & 3 Amuse-bouche

N B TP e R 1R B 2 T ST 0H) Huitre, Haddock Fumé et Créme de Raifort
@ Tsarskaya oyster, smoked haddock and horseradish cream

RIS ({£%£—3K) Choice of Appetizer
£ L RIS PRSI BF S A A E ) RES L Feuilleté de Foie Gras de Canard

Duck foie grasand Iberico pork feuillete in Burgundy sauce
B Or
EEF » RS HIREEE o LSS IIAES T Farandole de Fruit de mer
Prawn, salmon gravlax, pepper-seared tuna, Hokkaido scallop in lime dressing
B Or
B AR B RS FFALER U Tartare d’Asperges, Tomate et Avocat

Green asparagus, avocado and tomato tartare, red bell pepper coulis and crispy greens

&Y ({F%—=K) Choice of Soup
R R FE R AT REF A= Bisque et Raviole de Homard

Lobster bisque with lobster ravioli

B Or
4 B R MR AR T BB 3 Velouté aux Cepes, Flan de Champignons

Porcini velouté, mushroom flan and truffle Chantilly

FE3 ({F%—FK) Choice of Main
ERUBSRAPMARARFPRIR K& M B B &

Filet de Dorade Royale, Risotto au Palourdes, Jus de Poisson a ’harissa
Pan-seared sea bream fillet on clam risotto and fish jus with tomato and harissa

4
=
=
=
@
é
g
e
-
B
=
s
=
-
g
s
=
=
=1
g
o
=
2
=
B
;
§

¢ Or
A5 EEFI I 4 B 1o 8 A FRSE Aoy i =£ At B Endive meuniere, Petit Choux farci et Créme de Morilles
Endive meuniere, braised stuffed savoy cabbage and morel cream e, '
B Or .

R EFIRAE RIS SRR E T R I PE (SBR[ ]H 150)
Filet de Boeuf Roti, Joue de Beeuf Braisé et Truffe Noire (+MOP150)
Roasted US beef tournedos and braised beef cheek, winter black truffle sauce and pomme fondante

EH ' Dessert
EMITE IR, BRER, 5% EEEREC TIPS KM Chocolate Tower 2025

Ginger bread chocolate mousse, orange compote, chocolate sponge with panettoneice cream

PUE3E TG 728 + R 5" MOP 728 for 4 Courses + Beverage*

R RIS U T R LV BRI S T RS 1 R I ¥ BRI . TR 11 B E A RN R R T 1 TR B OE 1 T D S T A N T TR D,

Bt H 7 750 10%0Rk 25 2% All prices are subject to 10% service ch®
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