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Christ™mas Eve
4-Course GASTRONOMIC DINNER MENU

Served on 24" December

STARTER

HOME-MADE BEETROOT CURED NORWEGIAN SALMON
crispy fennel salad, blood orange and Taggiasca ligurian olives
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FIRST COURSE

BRAISED OSSOBUCO “CANNELLONI”
laid on saffron pistils and Parmigiano Reggiano cheese foam, lemon “Gremolata”
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MAIN COURSE

ITALIAN SEA BREAM FILLET IN CRUST OF POTATO SCALES
served with leek fondant and “Rouille sauce”
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BEEF WELLINGTON

black Angus beef tenderloin coated with mushrooms duxelles, ham, wrapped in puff pastry,
served with potato mille-feuille and a rich beef jus reduction
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DESSERT

ROSEMARY AND CARDAMOM PANNA COTTA
compote of pear poached in Cannonau wine and sprinkled with “Speculoos” crumble
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COFFEE OR TEA

Petit Fours
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=11 HKS698 per person

The menu is subject to 10% service charge
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