
 

Le188 Xmas dinner 2024 

 

 

 

 

聖誕晚市套餐 

Christmas Set Dinner Menu 
 

每位 HK$1,688 per person  

 

 

 

Addi t i onal  HK$ 400  per  person  

w i th  3  gl asses  of  w ine pai r i ng  

每位另加港幣$400 可配對餐酒 3 杯  

 

 
 

A l l  p r i c e s  a r e  s u b je c t  t o  1 0 %  s e r v i c e  c h a r g e  

需另加一服務費  

 

 

I f  y o u  h a v e  a n y  c o n c e r n s  r e g a r d i n g  f o o d  a l l e r g i e s ,  p l e a s e  a l e r t  y o u r  s e r v e r  p r i o r  t o  o r d e r i n g  

若閣下對某種食物有過敏反應，請於點菜時通知服務員，以便作出妥善安排。 

Abalone in Japanese Style 

on pickled sauce 

日式磯煮鮑魚 

＊＊＊ 

 
 

French Foie Gras Mousse 

 with berries on toasted brioche, chocolate tuille and truffle  

法式鴨肝慕斯配雜莓多士、朱古力脆片及松露  

 

O R 或  

 

Toasted Chilean Cod 

 with vegetables and rocket sorbet  

香烤智利鱈魚配蔬菜及火箭菜雪葩  
 

 

Gos s et ,  E xc el l enc e,  B r ut  NV Ch am pag n e,  Fr anc e  
＊＊＊ 

 

Lobster Bisque 

龍蝦濃湯  

＊＊＊ 
 

Tagliolini with Japanese Hokkaido Scallop  

 in black truffle sauce 

日本北海道帶子幼蛋麵配黑松露醬  

 

Domai n e Vac h ero n,  Sa nc e rr e,  Lo i re  Va l l ey  202 2  
＊＊＊ 

 

Vodka Lemon Sorbet 

伏特加檸檬雪葩  

＊＊＊ 
 
 

Festive Platter 

U.S. turkey, stuffing cotechino and zampone 

節日拼盤  

美國火雞、火雞餡及意式碎肉腸  

O R 或  

 

European Monkfish Fillet and King Prawn  

with onion, glazed maitake mushroom and caviar 

歐洲鮟鱇魚配大蝦、洋蔥、舞茸菇和魚子醬  

O R 或  

 

Grilled US Beef Tenderloin  

 with duck foie gras, roasted vegetables and prune sauce 

香烤美國牛柳配鴨肝、香烤蔬菜、西梅醬  

 

Con ne ta bl e  Ta l bot ,  Sa i nt - J u l ie n ,  F ra nc e 2 021  

＊＊＊ 
 

White Forest Chocolate Ball  

白森林朱古力蛋糕  


