CKPUO

festive dinner menu

japanese octopus seaweed salad with kimchi sauce, bluefin tuna carpaccio with caviar,
seared salmon avocado cucumber roll

BARNNMEEEVRIDESOT ERSZERBIIHRFE AX=XRFHRENE

hokkaido sea urchin chawan-mushi, sakura shrimp wafer, caviar lobster and miso bisque
8B BIEAB 2  BICIRMEE - RFERER KBRS
Champagne, Blanc de Blancs, Ruinart
Reims, France

black ink pasta ravioli filled with italian red shrimp served with
saffron and alta langa sparkling wine sauce
FTBANABRES - FACRET
White Wine, Riesling, Maison Trimbach
Alsace, France

grilled chilean sea bass and butter poached lobster, asparagus and smoked eggplant
BREETNBES - FHEERRER  BES  EEMNT
White Wine, Maremma Bianco ‘Mongrana’ Agricola Querciabella
Toscana, Italy

pistacchio crusted grilled lamb, tender asparagus tips, garlic sauce and gremolata
FORBEFY - EER  maTABRAREERE
Red Wine, GSM, The Moonlight Run, Massena
Barossa Valley, Australia

christmas log
crunchy bark, creamy chocolate and spiced caramel,
cinnamon streusel and candied orange
B R E
MRS - KA ARERERE - AERN - BEER
Sweet Wine,Moscato d’Asti, G.D Vajra
Piemonte, Italy

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



