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festive menu

bluefin funa and scallop sashimi
seared mackerel with dashi crystal
lobster and cucumber maki

ERG=ZRAMNIERFERE  BHERKESSNERSNE

Champagne Yellow Label, Veuve Clicquot Ponsardin, France

sakura shrimp and scallop chawanmushi with yuzu-kosho

BitREEENREHTSS

cauliflower and vanilla risotto with red prawns and caviar
BNt RER R ARERRFE

Soave Superiore Vigneto 1er Runcata, Tenuta Di Corte Giacobbe, Veneto, Italy

grilled black cod saikyo miso with botan prawn and sea urchin, caviar and yuzu-kosho
B REA T RRIGEH FHIREEIE - 8FE R
Chardonnay, DelLoach, Russian River Valley, USA

beef tenderloin with mushrooms, chestnuts and black truffle sauce
BINERABBRELRE EFAMEMEE
‘Les Pierres Dorées, Louis Latour, Burqundly, France

christmas tree
chocolate cake with pistachio cremeaux and mango sauce

BT EREAEE L A Bh
Sherry Medium 7 years, Gonzalez Byass, Sherry, Spain

1388 per person for food menu
788 per person for wine pairing

available as a choice for the whole table
prices are in hong kong dollars and subject to a 10% service charge
for any information on allergen and dietary requirements please ask your server



