US Duck Breast Confit

with beetroot, pear, duck foie gras mousse and truffle
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Gosset, Excellence, Brut, NV, France
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L Scampi & Caviar Tart

with seasonal vegetables
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Parsnip & Porcini Soup
with smoked ham

Chinese New Year BN 25750, 2 T 1355 o8 K
Firework Dinner Menu 2025 Abalone Tagliolini

with caviar, asparagus and pesto sauce
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HK$1,888 per person i Poached US Black Cod Fillet with King Prawn
with butternut squash and vegetables
Additional HK$ 300 per person 4fir 7K & S5 B R T R R R K i B O Bk B e TR R

With 3 glasses of wine pairing A5 45 3 5 Rupert & Rothschild Baroness Nadine Chardonnay, South Africa

* % %
Vodka Lime Sorbet
All prices are subject to 10% service charge (R4 B 5 =5 A
o M *x %

Pan-roasted Striploin M9
with duck foie gras and pomme potato

If you have any concerns regarding food allergies, please alert your server prior to ordering E R M9 ﬁﬁﬁ%ﬁ‘ﬁé\
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Penfolds Koonunga Hills, Shiraz Cabernet, Australia
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Orange Chocolate Hazelnut Mousse Cake
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