la TABLE

French Brasserie

Christmas Eve Set Dinner SEZ2F G ER

Aperitif ZHiH

One glass of Lanson Brut Rosé NV Champagne
B FETE

Hokkaido Scallop Carpaccio and Boston Lobster
ILBEAR A Rk LR

Micro shoots, verjuice dressing, Osetra caviar

*****

Slow-cooked US Turkey
EIESRE K B
Seared foie gras, polenta, cranberry-port sauce

TERIGHT ~ SRR - SRERHE T

*****

Creamy Oyster Chowder
SRRETIES
Iberico ham, truffle froth

BRI o EEZ K AR ~ PARE IR

*****

Roast Sirloin of Australian Wagyu Beef
SRR E2
Arugula-potato purée, micro vegetables, sauce Bordelaise
ZEEER - Wrgi ~ SLERET

*****

Traditional Christmas Pudding
BB AT 4]

Gingerbread ice-cream

e ANy S
B A e e
ggﬂ:a",m

HKD948 per person / &7 A&#E 948 T

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

LA HEBES IR -



la TABLE

French Brasserie

New Year’s Eve Set Dinner XExAHGEEER

Aperitif B HH
One glass of Lanson Brut Rosé NV Champagne

B ZIEETE

Terrine of Foie Gras

HRATE

Red port, pears, brioche
S~ B/EL - AdE e

*****

Seared Fillet of Dover Sole

BRI

Potato leek vichyssoise, basil shoots and oil, Osetra caviar
SRR RFRER - G - AU

*****

Seafood Pot Au Feu
EARN Y ) v e
Boston lobster, Hokkaido scaIIop, Atlantic cod in saffron court bouillon a la nage’
M EREE ~ DR T - RPEHER - FAALES

*****

Australian Wagyu Beef
ORI A

Braised short ribs and roast rib eye, glazed root vegetables,
Comté potatoes, red wine sauce

INEFER AR ~ JHEMRE ~ B2~ &LEEET

*****

2020 Chocolate Bomb
2020 Zevh S =Eh

Strawberry whipping ganache, vanilla filling, hazelnut dacquoise, pistachio crumble

T2HAIT R « BIEE ~ B TECEAS - BOEMER
HKD948 per person / &7 A&# 948 T

Please advise our associates if you have any food allergies.
WIEEHERT EYrA BEUIE - S5EAR% S ER -
Price is subject to 10% service charge.
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