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CHRISTMAS DINNER

24 & 25 DECEMBER 2024 | 6.30 PM.TO 10.30 P.M.

| 887 per person

SET MENU A

HEFNBYJE Honey-glazed Roasted
Rosemary Turkey

FRE Deep-fried Honeycomb Scallop,
Salted Egg Yolk Powder
AR R Traditional Roasted Suckling Pig

with Sesame Sauce

[RER S Mini Buddha Jumps Over the Wall

aIapGEERiIFN4:  Pan-fried Grade 4 Kagoshima
PN Wagyu Beef in Vintage Vinegar
B, HAREETHE, Sauce with Chocolate,
YE+ TR Truffled Wild Mushrooms,
Deep-fried Mashed Potato

EHIEAE, Stewed Fragrant Rice with
s AR Superior Broth,

RITIRIR Fried Chilean Sea Bass
M-ER Almond Ice

eg=sieabiey =g Black Sugar Cake

1Tk Cheesy Glutinous Rice Ball

=YD EFENIER ‘Christmas Tree’ Red Bean Pastry

SET MENU B

HEFNEWE Honey-glazed Roasted

Rosemary Turkey

JRE T Deep-fried Honeycomb Scallop,
Salted Egg Yolk Powder
KITI S Traditional Roasted Suckling Pig

with Sesame Sauce

izl INESFl Fresh Crab and Meatball in
. e Pumpkin Soup,

3Z fsley] =)

DHFERIE Deep-fried Spring Onion
Mantou

FRERIB A (AT Oven-baked Chilean Sea Bass
. with Mala Sauce,
&, KEXSiR Seasonal Vegetables,

Deep-fried Mashed Potato

=& H Simmered Eefu Noodles with
West Australian Lobster in

B AT Dark Soya and Fragrant Oil

M-ET Almond Ice
e 5 R Black Sugar Cake
1Bk Cheesy Glutinous Rice Ball

2R ER ‘Christmas Tree’ Red Bean Pastry

*Prices are subject to service charge and prevailing government taxes. Menu is subject to change without prior notice.
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