Christmas Eve
Dinner Menu
Thursday, 24 December 2020

W R R R B

Marinated Jellyfish and Sliced Geoduck

T R TE BBl

Simmered Crab Claw with Cuttlefish and Plum Sauce

T oE OB R T

Braised Bird’s Nest Broth with Lobster and Tofu

EEBTRBRBRM SN E NN
Wok-Fried Superior Australian Wagyu Beef
with Foie Gras, Ginger and Spring Onions

B ERE EHIEMRAPBEE
Braised Whole South African Abalone with Goose Web
in Supreme Oyster Sauce

FHEEHEAEER KR
Poached Seasonal Vegetables
with Conpoy and Maitake Mushrooms in Soup

X0 ERBHNABKEIZ R

Fried Puntalette with Diced Goose in X.0. Chilli Sauce

THERBEBRHAKRKAG A

Baked Sago Pudding with Taro

HEDPRHK PHESEVR
Baked Lotus Seed Paste Puff
Crispy Sesame Dumpling with Cream Custard and Salted Egg Yolk

$1,988
# {7 per person

Hra 18 B LA TCRT S 5 N S Ik &
All prices are in HK$ and subject to 10% service charge



