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Christmas Lunch Set Menu

Complimentary special cocktail on house
S TR (0 3 R0 — A

e B 3 Sashimi selection 3 kinds
* %k %k

ARz L Steamed egg custard

BrVa7 BE T ULMSLHAE Black truffle, crab meat, dried scallops
% %k k

TVE=—FE s TN—a T AL — Live Brittany blue lobster

TAY =X —2A Americaine sauce
% %k k

NEI=TpE - Auas e b~ b Sustainable Patagonian toothfish papillote, tomatoes

BAEWR BE ~—7 Lily bulbs, maitake mushrooms, herbs
% %k k
A3 TUMNE « BEMFT—rm A Kyushu A3 kuroge wagyu sirloin
FHIOB R Seasonal vegetables
* k%
MABET—=Y v 7 DOF v —v Wagyu garlic fried rice
W7rAx X7 Meat floss, quail egg
EROTE Lt BEY Asari soup, pickles
* %k %k
Fpl « ~2 7 A Shizuoka muskmelon
REAR - W T Kumamoto strawberry white chocolate cake

RUA hFaal—rr—F

$1,080 per person

FrAE B DUENET R R A — RS 2t -
All prices are in HK$ and subject to 10% service charge.

ARG E RS ORI R T 2 S B (REE 54t 15022000:2018 27 375% -
We commit that our Food & Beverage venues are 1SO22000:2018 certified, an internationally recognized food safety management system.



