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Christmas Dinner Menu

Friday, December 25, 2026

Variation de Saint-Jacques el Kumquat
(Caviar Kristal de « La Maison Kaviari »
Scallop Variation with Kumquat and Kristal Caviar from « La Maison Kaviari »

Rty TR R A R T
Composition autour de I'Oursin, Lentilles et Emulsion de Crabe
Sea Urchin Composition, Lentils and (rab Emulsion
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(onsommé de Canard, Oignon de Raviole de Truiie Noire
Duck Consommé with Onion and Black Trufile Ravioli
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Homard Bleu Breton, Sauce Liévre a la Royale et Roqueiort

Brittany Blue Lobster and Hare a la Royale Sauce with Roquefort Cheese
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Pithiviers de Pigeon et Marmelade de Figues, Sauce (acao-Betlerave

Pigeon Pithivier with Fig Marmalade and Cocoa-Beetroot Sauce
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Sélection de Fromages Alfinés

Caprice Cheese Cellar
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Biiche a la Vanille Bleue et Sauce Caramel

Blue Vanilla Log and Caramel Sauce
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(afé et Mignardises
(offee and Petit Fours
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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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