Festive Four-Course
Set Dinne

$798 serverson

Inclusive of One Mulled Wine
+ $198 with free flow Red, White and Prosecco

+ $358 with free flow Champagne Louis Roederer

% SHARING FESTIVE STARTER 3
Baked French Camembert with Black Truffle

Homemade Smoked Salmon from Australia with Dill Sour Cream
Add $98 for Pan Seared Foie Gras With Fresh Black Truffle
Add $198 for Caviar with Blinis Toast & Beluga Vodka Shot

# FESTIVE SILVERI SEAFOOD PLATTER 3

Crab Leg, Fine De Claire Oysters, Scallop and Abalone

s HOMEMADE SOUP
(CHOOSE ONE)

Lobster Bisque

Truffle & Mushroom Soup

% MAIN COURSE #*
(CHOOSE ONE)

Australian Wagyu Short Rib M7, Ox Cheek & Bone Marrow
Boston Lobster & Homemade Taglioni , Caviar & Uni
USDA Black Cod Fish , Scallops , Capers & Artichoke Sauce
French Duck Breast , Duck Tortellini , Beetroot & Cherry Juice
Asparagus & Morel Risotto

# FESTIVE DESSERT BOARD 3

Christmas Log Cake, White Chocolate Strawberries, Macarons,
Black Truffle Chocolate Tart

Menu available on 21-22, 24-26 December, 6:00pm — 10:30pm

Kid menu available for children aged below 12 ($199 per child)
All prices mentioned are in Hong Kong dollar and 10% service charge applies
Offer cannot be used in conjunction with other promotional discounts, except 10% Accor Plus member discount
Please advise our associates if you have any food allergies or special dietary requirement




VY % 5 St W
«$798

H— PR EAL
+$198 MEFRIGARALIE ~ Hl R RIEH
+ $358 R G A1
% B H el E bF i
RMBEREEREM AT
1 S e YR = S A R v
55 m$98 R DA Fil kG AT HC W 6 R AN R
J3/m$198 ¥ DAEE M fa 18 21 K Beluga HREFNE
+ SR 8D H W9 i PESR =«
T - RS - B H R
+ BHZE R =
(FEEE—3K)
FE MRS
AR
% F 3 %
(FERE—3%)

WM7ANA 2N ~ A 5 e A
Pe L HRE IO B R RERAA ~ $07- 88 R i
RIEAR - T RE AT
HEAREN ~ WPy EA - AREHRCHE
) A ORI R

« B HiMm 2 F58 =
WA SRR « 9T 5 AT - R - ARG Tk

12 H21-225%24-26 HBLHE, T4 6 BEZE M I 108304
BB A 1258 L T SRR (500$199)

. P R S DAV TE R 5 » 5 53— IR 2%

~\\\ 158 R R T B A AR BT 0 R R T - AT AR @ 5 10% FTHn RS

U R AT B S SR SR AR R BESR TG I A AT R IR

e =




