la TABLE

French Brasserie

Christmas Eve Set Dinner SEZZK G EER
Aperitif ZHi[ P4
One glass of Lanson Black Label Brut NV Champagne
S BB

Balik Salmon & Osetra Caviar
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Granny Smith apple-celeriac salad, toasted hazelnuts, créme fraiche
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Seared Foie Gras
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Pickled beetroot, brioche, port wine reduction
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Lobster Consommeé
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Chives, lobster quenelle
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Roast Rib Eye of Australian Wagyu Beef
SRR B4~ AR
Butternut squash purée, baby turnip, thyme jus
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Slow-cooked US Turkey
PR IE SR B K R
Brussels sprouts, foie gras-brioché stuffing, cranberry-vanilla sauce
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Traditional Christmas Pudding
GBS AT
Gingerbread ice-cream
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HKD918 per person / #1744 918 JT

Please advise our associates if you have any food allergies.
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Price is subject to 10% service charge.
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