Parlour

% CHRISTMAS DINNER i

24-25 December 2019 (18:00- 21:30)

T

TO START

PARLOUR SEAFOOD PLATTER

New Iealand Blue Abalone, Ocean Prawns, Clams, Alaskan King Crab Legs, Seasonal Fresh Oysters
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ORGANIC BEETROOT GNOCCHI

Pancetta, Parmesan
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ROASTED BUTTERNUT SQUASH SOUP

Cream, Pearl Barley
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SLOW COOKED BUTTERBALL TURKEY

Brussels Sprouts, Cranberry Jus
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OR

PAN SEARED JAPANESE HAMACHI

Sea Urchin Foam
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OR

RROASTED 50 DAYS DRY AGED OKINAWA PORK

Brussels Sprouts, Golden Pineapple Salsa
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OR

ROASTED USDA PRIME BEEF RIB EYE

Pommery Mustard Jus
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OR

¥ LINGUINE WITH ORGANIC QUINOA

Truffle Cream Sauce
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DESSERT BUFFET BY CHEF LEO
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$1,280 per person
s1z $1,280

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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