NEW
YEAR'S
EVE

20 SET DINNER 2

Finland = Iceland = Norway = Denmark = Sweden




ARCTIC KING CRAB
6 iR % £ &
Sea Urchin & Cauliflower Créme
BERBRETER
Lobster Gelée & Trout Caviar
RERRFERBATE

Wine Pairing /B | Moét & Chandon Impérial Brut NV

SLOW-ROASTED OCTOPUS
(=R ANVIIW =)
Potatoes, Celeriac & Black Truffle
EF - FRRENRE
Wine Pairing & /EEC# | Montes Limited Selection Sauvignon Blanc

+

SMOKED BLUE MUSSEL & ‘BERGEN’'VENUS CLAM SOUP
ERESOKETRITKH B
Aquavit, Shallots, Tomatoes & Cream
MEHSABE AEBE - BENASE

+

PAN-FRIED SILVER COD FILLET

ERRER

Braised ‘Beluga’ Lentils, Caramelised Jerusalem Artichokes, Baby Carrots
BUNRE ERIBRE SR A S E
Porcini Beurre Blanc
FHEARESET
Wine Pairing & &EC#E | De Bortoli Family Selection Chardonnay

or &

ROASTED US PRIME RIB EYE STEAK
HFEEZETEHRARIN
Potato & Garlic Cream Gratin, Grilled Green Beans
FERABERSEBETEREESE
Triple Peppercorn Sauce
= EHMT
Wine Pairing & /&M | E. Guigal Cote du Rhéne Rouge

+

ALMOND & HAZELNUT PRALINE TART
EChkREFRLCHE
73% Dark Chocolate
73%EKRTE N
Gooseberries Marinated with Star Anise
JAG::N: Y

HK$ 7 8 8 per person &1ir

Wine Pairing & &S | HK$288 | 3 glasses #F

Available from on 31 December 12 B 31 B F& | Subject to a 10% service charge 5 Y B il — AR 5 &



