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CMery Christmas
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Sustainable Norwegian Salmon Terrine
served with avocado and lime cream

Soup of Wild Porcini Mushrooms from “Borgotaro” ”
rosemary crouton
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Wild Caught Black Cod Filet layered with Tomato Compote

mushroom duxelles and herb crust served with Franciacorta light sauce

OR

Honey Glazed U.S Turkey Breast

served with braised chestnut, sweet potato mash, gravy and cranberry sauce

: ‘ OR
y
Christmas Hand-made Pumpkin “Tortelli”

glazed with mountain butter and smoked cacio ricotta cheese

&- = Luke Warm Homemade “Panettone” Pudding
: mascarpone and orange sauce

Coffee or tea

HK $500 per set

with 10% service charge
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