ISTMAS

- SET MENU -

‘
HOKKAIDO SCALLOP CEVICHE
Hokkaido Scallop Ceviche, Wasabi Leche De Tigre, Green Apple, Hojiso
JeEER R - IR - FHER - £#
NV Billecart Salmon, Reserve, Brut, Mareuil-sur-AjFrance
[ )

DUCK AND FOIE GRAS
Smoked Duck Breast, Foie Gras Cream, Quinoa & Spring Salad, Chili Oil, Candy Walnut
SRR - WRATSER - AV > Bukumh - BRIk
2020 Soalheiro, Alvarinho, Vinho Verde, Melgaco, Portugal

LOBSTER CAPPUCCINO
Lobster Bisque, Slow Cooked Lobster Meat, Confit Cherry Tomato, Creme Fraiche
ERERERS > IR - WEEEN - RRR
2019 Pierre Chainier, Les Calcaries, Sauvignon Blanc, Loire Valley, France
[ )

FISH AND SWEETBREAD
Atlantic Sea Bass, Braised Veal Sweetbreads, Salsify, Wild Mushrooms, Dashi Lemon Butter
KPR > ALR/NFRIRR - TaPEA-sE - BPEELE - AT
2020 Aimery, Chardonnay, Pays d'Oc, France

BEEF AND TRUFFLE
AA Grade Wagyu Beef, Truffle, Madeira Emulsion, Sweet Potato Pave
TRRAAG4Y\ - AR - BEIIERE - TEE
2019 Vietti, Perbacco, Langhe, Nebbiolo, Italy

WINTER BERRIES PAVLOVA
Winter Berries, Meringue, Light Yogurt Mousse, Ginger and Cinnamon Sable
WE - BAE > A AWEES

2018 Schloss Lieser, Riesling Spétlese, Niederberg Helden, Germany

MOP per person
SHP s 1, 188 BL \ 6
.

Add MOP 588 per person for wine pairing
B SN T%s 588* L] ZEUEHERD

Price is subject to 10% service charge E#& 75 73 /11109% AR #5 %

Do not hesitate to inform our colleagues in case of any dietary requirements.
Please consider that we cannot guarantee to 100% allergens free as we use multipurpose facilities.
WA AT IR B AR E - A e S AR -
T B B S R R S - (AR AP AR KR IT A B A -




