THE LOUNGE

25 December 2026
Christmas Dinner Menu

ALASKAN KING CRAB
Oscietra Kristal Caviar - Cherry Vinegar Tomato Coulis - Stracciatella Cheese - Crustacean Jelly
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Soup

CHESTNUT - HOKKAIDO SCALLOP
Chestnut Velouté -Mandarin Foam
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SLOW-ROASTED BUTTERBALL TURKEY
Cognac Velouté Gravy & Cranberry Sauce - Veal Sausages, Sage & Onion Stuffing
Honey Glazed Carrot & Pink Radishes - Sautéed Brussels Sprouts with Pancetta - Baked Butternut Squash Mash
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Variation of Artichoke - Smoked Aubergine - Black Truffle Potato Croissant
Beef Jus- Sansho Pepper Oil

BN M6 ARAIA4T82
BIUFEE  BEEN T - ERERRESAT - £l - WA
Or

ATLANTIC TURBOT - WHITE TRUFFLE
Morisseau Mussels-Celtuce — Jerusalem Artichoke- Dill Beurre Blanc
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Dessert Buffet
Classic Christmas Stollen
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Warm Christmas Pudding with Brandy Sauce
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Fruit Mince Pies
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Classic Panettone
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Red Currant Choux

All Prices are in HK$ and Subject to 10% Service Charge
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Floating Island
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Panettone Pudding, Vanilla Sauce
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Gingerbread Pudding
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Poached Winter Fruit
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Hazelnut Chocolate Tart
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Black Forest Cake
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All Prices are in HK$ and Subject to 10% Service Charge
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