CHRISTMAS DINNER

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

TO START

NEW ZEALAND BLUE ABALONE AND SEASONAL FRESH OYSTERS
Wine Vinegar
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SLOW COOKED BUTTERBALL TURKEY
Chestnut Stuffing
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SLOW COOKED 90 DAYS DRY AGED US PRIME T-BONE

Merlot Jus
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OR

PAN SEARED AUSTRALIAN BARRAMUNDI FILLET

Champagne Sauce
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CHAR-GRILLED BOSTON LOBSTER AND USDA PRIME BEEF TENDERLOIN
Natural Gravy
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QF MOREL MUSHROOM ORECCHIETTE

Pumpkin Cream Sauce
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RASPBERRY WHITE CHOCOLATE SNOWMOBILE

Almond Crumble, Lemon Sorbet, Berries
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$1,880 per person
sz $1,880

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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