Qura Bar

Christmas Dinncr Sct Mcnu
24 & 25 December 2026

TO BEGIN & SHARE
Seafood Tower
La Speciale N2 Oyster, Australian Wild Prawn, Snow Crab, Sea Snail, Boston Lobster
Mignonette, Lime Yogurt Dip, Cocktail Sauce, Nam Jim Sauce

Scallop Ceviche
Pickled Carrot, Orange Ginger Vinaigrette

Hokkaido Sea Urchin
Lemon Panna Cotta, Seaweed Croutons
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SHARING PLATES
Fassona Beef Tartare Cone
Parmesan Cheese, Périgord Black Truffle

Oscietra Caviar
Potato Cannoli, Shallot, Chives, Sour Cream

Jerusalem Artichoke Velouté
Périgord Black Truffle, Jerusalem Artichoke Chips, Hazelnuts, Extra Virgin Olive Oil

Porcini Risotto
Aged Parmesan Cheese, Confit Chicken Wing, Parsley Cress
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MAIN COURSE
King Salmon Wellington
Lemon Potato Mousseline, Trout Roe, Champagne Dill Sauce

Or

Beef Wellington
Périgord Black Truffle, Brussels Sprouts, Périgueux Sauce
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SWEET ENDINGS TO SHARE
Mini Smoked Vanilla Canelé
Buddha’s Hand Filo Tart
Chocolate Whisky Religieuse
Panettone

$1,688 per person

All prices are in Hong Kong dollars and are subject to 10% service charge.
Please advise our team of any particular dietary requirements.
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