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Christmas Eve Dinner Menu

Thursday, December 24, 2026

Jaune d'euf en Cuisson Lente, (réme d'Artichaut,
Truffe Noire et Sauce Vin Jaune

Slow Cooked Egg Yolk with Artichoke Cream and Black Trufile, Yellow Wine Sauce
18 2 HR PRV A S B A SR B T I T
Le « Foie Gras au Torchon » a Ma Facon
My Version oi the “Foie Gras au Torchon”

Ry S
Soupe de (éleri-Rave a la Truiie Noire et Noisettes Grillées

Celeriac Soup with Black Truifle and Roasted Hazelnut
o BRI TR AL e AT IR T
Saint-Jacques de Bretagne, Flan de Chou-Fleur
(aviar Kristal et Sauce a I'’Aneth

Brittany Scallop with Cauliflower Flan, Kristal Caviar and Dill Sauce
VRS 1R B S A O RS 8 sl - B AR BE T
(hevreuil de Chambord, Potimarron et Sauce au (Cacao

Roe Deer from Chambord with Pumpkin and Cocoa Sauce
12 [ P e JNC AT AT
Sélection de Fromages Affinés

Caprice Cheese Cellar
FriAE 2+
Biiche au Chocolat et Fruit de la Passion
Chocolate and Passion Fruit Log

ENEWANE R N g

(afé et Mignardises
(offee and Petit Fours

W S OH S i
5,088 per person

Please inform your server of any food-related allergies or dietary requirements
All prices are in HK$ and subject to 10% service charge
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