la TABLE

French Brasserie

PR IEER

Aperitif £ | i

Tuna Ceviche
Wit M fa
Avocado bavaroise, cantaloupe jelly

PR R ORI D

Butternut Squash and Coconut Cream Soup with Puff Pastry Dome

PR Bz 5 1 v IR A 2 R

Turkey Ballotine
K HEE
Black truffle mousse, jus

PR B A AR BRI

Australian Wagyu Beef Wellington
0 4
Caramelised chestnuts, red wine jus

R T - AL BE

Slow-cooked Cod Fish
18 2 KV A £

Tropical salsa, orange espuma

BOR RV - SRR IR

Traditional Christmas Pudding
{81 4 B i A )
Brandy sauce, ginger bread vanilla ice cream

T BB - EOFERE I

Coffee or Tea

Wi B B 2

HIKD1,200 per person / % i # ¥ 1,200 JT

Please advise our associates if you have any food allergies. Z1E¥HEABYERBHRIE » BBARKEEHEBEER -
Price is subject to 10% service charge. L\ H{E B &% i1—RISE -
Price is not applicable to any discount privileges. {& B & A MEAIITHIEE -




