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Christmas Lunch Set Menu

il g 3 Fil Sashimi selection 3 kinds
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ARmzk L Steamed egg custard

BrVa7, By, T LA EAE Black truffle, crab meat, dried scallops
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TV H=—T—a T AH— Live Brittany blue lobster

TAV =X Y —2R Americaine sauce
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WREI=TOAaxr’a7r, ~<h Sustainable Patagonian toothfish papillote, tomatoes

HER, BE, ~N—7 Lily bulbs, maitake mushrooms, herbs
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Jull A3 BEMBY—r A Kyushu A3 kuroge wagyu sirloin
ZEHEI DB Seasonal vegetables
%k k
MET—=Y v 7 OF v — Wagyu garlic fried rice
W7o A, 7 A7 Meat floss, quail egg
EROT £ LT, BY Asari soup, pickles
%%k k
EOEST T Chestnut mont blanc, cassis champagne ice cream
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HKS$1,080 per person
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HKS and subject to 10% service charge.
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‘We commit that our Food & Beverage venues are IS022000:2018 certified, an internationally recognized food safety management system.



