Christmas Eve 2013

Appetizer
Scallop

Persimmon, Chorizo, Clam

Truffle Ravioli
Soft Poached Egg, Bacon, Chickweed

Lobster
Meyer Lemon, Spiced Parsnip

~

Main Course

Halibut
Toasted Almonds, Winter Squash, XO

or
Wagyu Beef
Oxtail Bread Pudding, Baby Beets

or
Pheasant
Huckleberry, Savory Porridge

or
Tofu Dumplings
Roasted Butternut Squash, Brown Butter

~

Dessert

Vacherin

Kaffir Lime, Coconut Tapioca, Lemon Cream
or

Chocolate Soufflé

Peppermint Chocolate Sauce, Baileys Ice Cream
or

Taste of Season

Pumpkin Agar, Maple Bavoirs, Cranberry Sorbet
or

Warm Apple Chiboust

Mulled Cider, Ginger Ice Cream
or

Chocolate Torte
Hazelnut Crisp, Eggnog Ice Cream

USD 125 per person
A Service Charge of 18% Will be Included for Your Convienence

Chef de Cuisine Angie Berry Asiate at Mandarin Oriental, New York
Executive Pastry Chef Paul Nolan 80 Columbus Circle at 60th Street, New York, NY 10023
Sommelier Annie Turso +1 212 805 8881 www.mandarinoriental.com/new york



