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

Balik =3 A fETHR NS

Granny Smith apple-celeriac salad, toasted hazelnuts, créme fraiche
EARFERIVE - Bl - AR SR

*****

Seared Foie Gras

EREHT

Pickled beetroot, brioche, port wine reduction
MBSO ~ it - iRBE+

*****

Lobster Consommeé
RERES
Chives, lobster quenelle
A~ FEIRAT

*****

Roast Rib Eye of Australian Wagyu Beef
SRR B4~ AR
Butternut squash purée, baby turnip, thyme jus
Ar A NEEE] - BB
or =
Slow-cooked US Turkey
PR IE SR B K R
Brussels sprouts, foie gras-brioché stuffing, cranberry-vanilla sauce
ARty ~ HEAF A EA Rl - /NALEFENENE) T

*****

Traditional Christmas Pudding
GBS AT
Gingerbread ice-cream

FATRY
B

HKD918 per person / #1744 918 JT

Please advise our associates if you have any food allergies.
WEEHTT B VA B IE - 55 EARS SHEER -
Price is subject to 10% service charge.

DUREEAESI R -



la TABLE

French Brasserie

New Year’s Eve Set Dinner &

Aperitif ZHH

One glass of Lanson Black Label Brut NV Champagne
G 2B

Foie Gras Terrine

BRI

Pickled cherry, quince, brioche
BVEHET - i - 4odEnt

*****

Cépes Cappuccino

FHERRER

Truffle froth, Bayonne ham crisp
RS - BEEREGZ KR

*****

Josper Oven Home-smoked King Salmon

SR B =30

Gobo root, carrot, dashi broth
5 HE - KRARESGT

*****

Roast Sirloin of Australian Wagyu Beef
SR BONA4-F 2
Potato purée with black truffle, asparagus tips, confit tomato, red wine jus
BB EE - Haa -~ hEED - ADET
or =
Bouillabaisse
BEAE
Garoupa, scallop, tiger prawn, Alaskan crab leg
ABEEMN ~ 7~ BRI, P

*****

Raspberry Chocolate Creme Bralée Cake

AR TEARE IBEER

Vanilla panna cotta, yuzu sherbet, green tea almond crumble
TEIEYR - Al - RS

HKD898 per person / &1 &4 898 T

Please advise our associates if you have any food allergies.
WIEEHEMT BV BESUIIE - FimAiks EEmER -
Price is subject to 10% service charge.

A HEHESI— R -
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