THE LOUNGE

31 December 2026
New Year Eve Menu

GAMBERO ROSSO - KRISTAL KAVIAR
Red Prawn Carpaccio - Red Prawn Ceviche - Kumquat - Seaweed Coulis
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FUKUOKA SEA URCHIN - WHITE TRUFFLE
Sea Urchin Tagliatelle - Tomato Jam - Dill Ol
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FOIE GRAS - FIG COMPOTE
Sour Cherry — Five Spice Crumble — Cherry & Duck Jus
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KAGOSHIMA WAGYU BEEF TENDERLOIN A4 - BLACK TRUFFLE

Grilled Wagyu Beef Tenderloin - Savoy Cabbage- Beef Ragu - Potato Pave
Merlot Wine Jus
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Burnt Leek- Cauliflower Veloute- Salsify - Pil Pil Sauce
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Dessert Buffet
Cinnamon and Mandarin Cremeux
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Chocolate Pudding, Cinnamon Sauce
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Pistachio and Raspberry Cake
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Baked Apple Tart, Vanilla Sauce
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Cashew Nut Tart

All Prices are in HI<$ and Subject to 10% Service Charge
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Poached Fruit
1EIKR
Classic Tiramisu
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Green Tea Choux
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Macaron Tower
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All Prices are in HK$ and Subject to 10% Service Charge
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