NEW YEARS EVE DINNIER

2,488 per person (- i)

Foie Gras Mousse
Brioche Bread, Red Fruit Jam
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Alaskan King Crab
Hokkaido Sea urchin, Celeriac Remoulade, Lemon Curd
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Potato Chicche
Confit Red Garoupa, Rock Fish Soup, Salicornia Cress
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Roasted Black Angus Tenderloin
Stuffed Savoy Cabbage, Confit Onion, Topinambour Purée , Black Truffle
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Winter Spice Poached Pear
Chocolate Creamy, Ginger Vanilla Ice Cream, Cacao Opaline
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Petit Fours
New Year Celebration Cake
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A glass of NV Henriot, Brut Souverain

All prices are in Hong Kong dollars and are subject to 10% service charge.
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If you have any special dietary needs food allergles or intolerances, please inform our service team.
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