
1 -  23
DECEMBER

FESTIVE LUNCH & DINNER MENU

Wild Mushroom Creamy Soup 
Chestnut, Mushroom, Truffle, Croutons 

Or

Pan-Seared Tiger Prawn 
Pumpkin Confit, Seeds, Green Curry Cream, Chervil

Or

Hokkaido Scallop Ceviche 
Fennel, Orange, Artichoke, Celery, Yuzu Pepper, Citrus Dressing



Duck Confit
Sweet Chestnuts, Maitake, Brussels Sprouts, Bacon, Madeira Cream Sauce

Or

Roasted Beef Tenderloin
Root Vegetables, Potato Wedges, Smoked Paprika, Grain Mustard Cream

Or

Speckled Blue Grouper Fillet 
Clam, Spiced Chickpeas, Semi-Dried Cherry Tomato, Cider & Clotted Cream Sauce



Black Forest 
Cherry Compote, Kirsch Ice Cream

Or

Mandarin Trifle 
Gingerbread, Cassis Ice Cream



Coffee Or  Tea

2-course HKD568* per person
3-course HKD668* per person

*All prices are subject to 10% service charge.



24
DECEMBER

CHRISTMAS EVE LUNCH MENU

Lobster Bisque
Cognac, Tarragon Cream

Or

Pan-Seared Tiger Prawn 
Pumpkin Confit, Seeds, Green Curry Cream, Chervil

Or

Hokkaido Scallop Ceviche 
Fennel, Orange, Artichoke, Celery, Yuzu Pepper, Citrus Dressing

 



Duck Confit
Sweet Chestnuts, Maitake, Brussels Sprouts, Bacon, Madeira Cream Sauce

Or

Roasted Beef Tenderloin
Sautéed Wild Mushroom, Potato Wedges, Smoked Paprika, Grain Mustard Cream

Or

Speckled Blue Grouper Fillet 
Clam, Spiced Chickpeas, Semi-dried Cherry Tomato, Cider & Clotted Cream Sauce



Traditional Christmas Pudding 
Brandy Sauce, Vanilla Ice Cream



Coffee Or  Tea

HKD698* per person

Additional HKD 188* for a glass of Moët & Chandon Grand Vintage 2016 champagne

Additional HKD 208* for a glass of  Moët & Chandon Grand Vintage Rosé 2016 Rosé champagne

*All prices are subject to 10% service charge.



24
DECEMBER

CHRISTMAS EVE DINNER MENU

Assorted Sashimi 

Hokkaido Scallop, Salmon, Tuna, Hamachi, Sweet Shrimp

Sushi Gari, Wasabi, Japanese Soy Sauce



Roasted Pumpkin Soup
Crispy Bacon, Pumpkin Seeds, Sage Leaves



Pan-Seared Beef Tenderloin
Chestnut & Spiced Braised Red Cabbage, Fondant Potato, Madeira Sauce

Or

Black Cod Fillet 
Pan-Seared, Gold Tobiko, Shiitake, Baby Spinach, Chilli Threads, Citrus Beurre Blanc

Or

Roasted Turkey
Roasted Potatoes, Brussels Sprouts, Stuffing, Cranberry, Giblet Gravy



Baked Alaska 
Vanilla, Raspberry, Meringue

Or

Traditional Christmas Pudding 
Brandy Sauce, Vanilla Ice Cream



Coffee Or  Tea

HKD1,088* per adult (includes one glass of house champagne)

HKD588* per child (aged 11 years and below)

*All prices are subject to 10% service charge.



24
DECEMBER

CHRISTMAS EVE VEGETARIAN DINNER MENU

Broccoli Salad 

Apple, Dried Cranberries, Red Onion, Sunflower Seeds, Cashew Dressing

Or

Superfood Salad 

Avocado, Flaxseed, Quinoa, Zucchini, Wolfberry, Lemon Dressing



Wild Mushroom Creamy Soup 

Chestnut, Mushroom, Truffle, Croutons

Or

Minestrone 
San Marzano Tomato, White Beans, Pesto, Parmesan



Pan-Seared Tofu 
Pine Nuts, Pineapple, Bell Pepper, Onion, Sweet & Sour Sauce, Steamed Rice

Or

Lentil Bolognaise 
Pappardelle Pasta, Onion, Carrot, Tomato, Oregano



Baked Alaska 
Vanilla, Raspberry, Meringue

Or

Traditional Christmas Pudding
Brandy Sauce, Vanilla Ice Cream



Coffee Or  Tea

HKD1,088* per adult (includes one glass of house champagne)

HKD588* per child (aged 11 years and below)

*All prices are subject to 10% service charge.



25
DECEMBER

CHRISTMAS DAY LUNCH & DINNER MENU

Assorted Sashimi 

Hokkaido Scallop, Salmon, Tuna, Hamachi, Sweet Shrimp

Sushi Gari, Wasabi, Japanese Soy Sauce



Roasted Pumpkin Soup
Crispy Bacon, Pumpkin Seeds, Sage Leaves



Pan-Seared Beef Tenderloin
Chestnut & Spiced Braised Red Cabbage, Fondant Potato, Madeira Sauce

Or

Black Cod Fillet 
Pan-Seared, Gold Tobiko, Shiitake, Baby Spinach, Chilli Threads, Citrus Beurre Blanc

Or

Roasted Turkey
Roasted Potatoes, Brussels Sprouts, Stuffing, Cranberry, Giblet Gravy



Baked Alaska 
Vanilla, Raspberry, Meringue

Or

Traditional Christmas Pudding 
Brandy Sauce, Vanilla Ice Cream



Coffee Or  Tea

HKD1,088* per adult (includes one glass of house champagne)

HKD588* per child (aged 11 years and below)

*All prices are subject to 10% service charge.



25
DECEMBER

CHRISTMAS VEGETARIAN LUNCH & DINNER MENU

Broccoli Salad 

Apple, Dried Cranberries, Red Onion, Sunflower Seeds, Cashew Dressing

Or

Superfood Salad 

Avocado, Flaxseed, Quinoa, Zucchini, Wolfberry, Lemon Dressing



Wild Mushroom Creamy Soup 

Chestnut, Mushroom, Truffle, Croutons

Or

Minestrone 
San Marzano Tomato, White Beans, Pesto, Parmesan



Pan-Seared Tofu 
Pine Nuts, Pineapple, Bell Pepper, Onion, Sweet & Sour Sauce, Steamed Rice

Or

Lentil Bolognaise 
Pappardelle Pasta, Onion, Carrot, Tomato, Oregano



Baked Alaska 
Vanilla, Raspberry, Meringue

Or

Traditional Christmas Pudding
Brandy Sauce, Vanilla Ice Cream



Coffee Or  Tea

HKD1,088* per adult (includes one glass of house champagne)

HKD588* per child (aged 11 years and below)

*All prices are subject to 10% service charge.



FESTIVE LUNCH & DINNER MENU

Wild Mushroom Creamy Soup 
Chestnut, Mushroom, Truffle, Croutons 

Or

Pan-Seared Tiger Prawn 
Pumpkin Confit, Seeds, Green Curry Cream, Chervil

 Or

Hokkaido Scallop Ceviche 
Fennel, Orange, Artichoke, Celery, Yuzu Pepper, Citrus Dressing



Duck Confit
Sweet Chestnuts, Maitake, Brussels Sprouts, Bacon, Madeira Cream Sauce

Or

Roasted Beef Tenderloin
Root Vegetables, Potato Wedges, Smoked Paprika, Grain Mustard Cream

Or

Speckled Blue Grouper Fillet 
Clam, Spiced Chickpeas, Semi-Dried Cherry Tomato, Cider & Clotted Cream Sauce



Black Forest 
Cherry Compote, Kirsch Ice Cream

Or

Mandarin Trifle 
Gingerbread, Cassis Ice Cream



Coffee Or  Tea

2-course HKD568* per person
3-course HKD668* per person

*All prices are subject to 10% service charge.

26 –  30
DECEMBER



31
DECEMBER

NEW YEAR’S EVE LUNCH MENU

Wild Mushroom Creamy Soup 
Chestnut, Mushroom, Truffle, Croutons

Or

Pan-Seared Tiger Prawn 
Pumpkin Confit, Seeds, Green Curry Cream, Chervil

Or

Hokkaido Scallop Ceviche 
Fennel, Orange, Artichoke, Celery, Yuzu Pepper, Citrus Dressing



Duck Confit
Sweet Chestnuts, Maitake, Brussels Sprouts, Bacon, Madeira Cream Sauce

Or

Roasted Beef Tenderloin
Root Vegetables, Potato Wedges, Smoked Paprika, Grain Mustard Cream

Or

Speckled Blue Grouper Fillet 
Clam, Spiced Chickpeas, Semi-dried Cherry Tomato, Cider & Clotted Cream Sauce



Black Forest 
Cherry Compote, Kirsch Ice Cream

Or

Mandarin Trifle 
Gingerbread, Cassis Ice Cream



Coffee Or  Tea

2-course HKD568* per person
3-course HKD668* per person

*All prices are subject to 10% service charge.



31
DECEMBER

NEW YEAR’S EVE DINNER MENU

Crab Miso Lobster Salad
Lettuce, Daikon, Edamame, Sweet Peas, Nori Vinaigrette, Lime

Or

Duck Foie Gras Terrine
Almond, Green Bean, Rye Bread Crisps, Truffle Dressing



Grilled Hokkaido Scallops 
Beetroot, Fennel, Orange, Mint, Lime, Cumin Vinaigrette

Or

Shichimi Togarashi Tuna
Pan-Seared, Avocado Purée, Cucumber Salad, Yuzu Wasabi Dressing



Roasted Beef Tenderloin 
U.S., Ginger, Maitake, Smashed Sweet Potato, Garlic Crisp, Sesame Sauce

Or

Pan-Seared Seabass Fillet 
Caviar, Pine Nuts, Vodka Cream Sauce



Dessert Platter 

Golden Baubles 
Cinnamon Crémeux, Caramel Apple

Opera
Espresso, Almond Sponge, Crunchy

Tart
Red Fruit Marmalade, Lychee Jelly

ChocolateEntremet
70% Guanaja, Hazelnut Praline

Champagne Sorbet
Mixed Berries



Coffee Or  Tea

HKD1,288* per adult (includes one glass of house champagne and one glass of house wine)
HKD1,188*  per adult  (includes one glass of sparkling tea)

HKD688* per child (aged 11 years and below)
*All prices are subject to 10% service charge.



31
DECEMBER

NEW YEAR’S EVE VEGETARIAN DINNER MENU

Broccoli Salad 
Apple, Dried Cranberries, Red Onion, Sunflower Seeds, Cashew Dressing

Or

Superfood Salad 
Avocado, Flaxseed, Quinoa, Zucchini, Wolfberry, Lemon Dressing



Wild Mushroom Creamy Soup 
Chestnut, Mushroom, Truffle, Croutons

Or

Minestrone 
San Marzano Tomato, White Beans, Pesto, Parmesan



Pan-Seared Tofu 
Pine Nuts, Pineapple, Bell Pepper, Onion, Sweet & Sour Sauce, Steamed Rice

Or

Lentil Bolognaise
Pappardelle Pasta, Onion, Carrot, Tomato, Oregano



Dessert Platter 
Golden Baubles

Cinnamon Crémeux, Caramel Apple

Opera
Espresso, Almond Sponge, Crunchy

Tart
Red Fruit Marmalade, Lychee Jelly

ChocolateEntremet
70% Guanaja, Hazelnut Praline

Champagne Sorbet
Mixed Berries



Coffee Or  Tea

HKD1,288* per adult (includes one glass of house champagne and one glass of house wine)
HKD1,188*  per adult  (includes one glass of sparkling tea)

HKD688* per child (aged 11 years and below)
*All prices are subject to 10% service charge.



NEW YEAR'S DAY LUNCH & DINNER MENU

Wild Mushroom Creamy Soup 
Chestnut, Mushroom, Truffle, Croutons 

Or

Pan-Seared Tiger Prawn 
Pumpkin Confit, Seeds, Green Curry Cream, Chervil

 Or

Hokkaido Scallop Ceviche 
Fennel, Orange, Artichoke, Celery, Yuzu Pepper, Citrus Dressing



Duck Confit
Sweet Chestnuts, Maitake, Brussels Sprouts, Bacon, Madeira Cream Sauce

Or

Roasted Beef Tenderloin
Root Vegetables, Potato Wedges, Smoked Paprika, Grain Mustard Cream

Or

Speckled Blue Grouper Fillet 
Clam, Spiced Chickpeas, Semi-Dried Cherry Tomato, Cider & Clotted Cream Sauce



Black Forest 
Cherry Compote, Kirsch Ice Cream

Or

Mandarin Trifle 
Gingerbread, Cassis Ice Cream



Coffee Or Tea

2-course HKD568* per person
3-course HKD668* per person

*All prices are subject to 10% service charge.

1
January
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