NEW YIIAR'S EVE DINNIER SET MENU
$2,488 per adult (% A & +)

Amberjack Crudo
Oscietra Caviar, Caperberries, Fennel Salad, Passion Fruit Vinaigrette
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Foie Gras Créme Brulée
Tasmanian Cherries, Brioche Toast
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Lobster Ravioli

Salicornia, Ricotta Cheese, Celeriac, Tarragon, Lobster Bisque
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Australian Wagyu Beef Tenderloin
Black Truffle, Potato Mousseline, Savoy Cabbage & Pancetta Mille-Feuille, Rosemary Beef Jus
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Citrus Delight
Genmaicha, Lemon Tuile, Citrus Milky Foam
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New Year Countdown Cake Ritual

[ i P A

Menu includes of a glass of Champagne
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All prices are in Hong Kong dollars and are subject to 10% service charge.
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If you have any spec1al d1etary needs, food allergles or intolerances, please inform our service team.
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