
4 - COURSE MENU B

Mazara Del Vallo “Red Prawns” Carpaccio   
avocado, lime and cress 

OR

Pumpkin “Cappuccino” Soup 
 with Pecorino Romano foam and Arabica co�ee dust

   *   *   *   *   *    *    *   *   *   *   *   *    * 
 Jet-Fresh Boston Lobster

Carnaroli risotto with Amal� Lemon

   *   *   *   *   *    *    *   *   *   *   *   *    * 
 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 butter cream 
and covered with chocolate

Co�ee or tea

HK $700 per set

  with 10% service charge  

Merry Christmas
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