
4 - COURSE MENU A

Merry Christmas

2025 / A

Hand-cured Norwegian Salmon with Sorrento Lemon & Pepper, 
Dry Aged Organic Egg & Spinach Crunch   

OR

Pumpkin “Cappuccino” Soup with Pecorino Romano Foam 
and Arabica Co�ee Dust

   *   *   *   *   *    *    *   *   *   *   *   *    * 

 Porcini di Borgotaro (V)
risotto with Parmesan shaving & porcini powder

   *   *   *   *   *    *    *   *   *   *   *   *    * 
 

Pan Fried USDA Tenderloin Medallion
incrusted with black pepper, orange and celeriac purée, Dijon mustard sauce

   *   *   *   *   *    *    *   *   *   *   *   *    *   
 

Christmas Log
a roll of biscuit dough �lled with Valrhona dark chocolate buttercream 

and covered with chocolate

Co�ee or tea 

HK $600 per set

    with 10% service charge  


