HARBOUR
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Appetizer

Spanish Red Shrimp
French trout roe
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U10 Scallop and Colossal Blue Crab Cake
pan-seared with sea urchin and chive butter sauce
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Pan-seared French Rabbit Leg Confit with Lentil Ragout
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Soup

Truffle Mushroom Cappuccino
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Boston Lobster Bisque
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Roasted Stuffed U.S. Turkey Breast

S cranberry jam
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From the Sea

Atlantic White Cod Fillet with Shellfish Foam
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Australian Ocean Trout with Lime & Dill Butter Sauce
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Lobster Thermidor
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Served with asparagus & baby carrot F£EZ & &
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Char-Grill

Char-grilled Australian Grass Fed Lamb Rack & Duck Foie Gras Pigeon Ballotine with Thyme Jus
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Slow-braised Wagyu Beef Cheek with Onion Gravy
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Char-grilled Australian Stockyard Gold Label Black Angus Tenderloin with Black Truffle Jus
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Served with sautéed brussel sprouts, baked winter squash & sweet mash potatoes X077 H E: ~ G N R FZZ
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'};),»I% Dessert
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k’\"‘/ [; Mixed Berries Compote with Vanilla White Chocolate Cream
o homemade ginger ice cream
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) Coffee or Tea
4 kS

‘ 4&fir HK$1,080 per person
r;; plus 10% service charge 5 fi—fg 52
L)

-~




