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-NEW YEAR’S EVE
DINNER SET MENU

APPETIZER i N . ﬂ
Duck Foie Gras Terrine s O & { J

Microgreens, Avocado, Brioche, Lime Vinaigrette

or o ~="
Vegetable Terrine % e ol . | %

» =

- -

Microgreens, Avocado, Tomato, Mango Dressing

SOUP
; Crab Bisque ® § ¥
s Cilantro Créme Fraiche
or
Tomato & Carrot Soup ;3
s; . . Cilantro Créme Fraiche F

- A" MAIN COURSE ~ ‘
- y W Grilled Angus Beef Tenderloin & ©

—— - -: Seared Foie Gras, Dauphinois Potatoes, Seasonal Vegetables, Black Truffle Jus
. or
. ~_)
Grilled Half Lobster @ #;
Seasonal Vegetables, Lyonnaise Potato Terrine, Lobster Bisque
. ' or
\., 1 Roasted Hazelnut-Crusted Lamb Loin § @5
Garlic Mashed Potatoes, Seasonal Vegetables, Caramelised Shallots, Rosemary Jus b 1 ,J
or

Risotto Vegetable Ratatouille #5%7
Arborio Rice, Seasonal Vegetables "t

DESSERT
Chocolate Cheesecake #; © ¥

Poached Pear, Berry Sorbet

Degayo Coffee

or
Harney & Sons Tea =

Add-Ons:
RM150 nett for free-flow premium house pour red/white wine
RMGO nett per glass of Moét & Chandon Champagne

CRM 1026 nett Per Person ]

]
b

k Peanuts (O Tree Nuts @@ Coconut @ Shellfish ): Soy g‘, Wheat @ Dairy o Eggs %E‘o Sesame V Vegetarian
For bookings or enquiries, contact eat@imperiallexiskl.com or +6010-784 0176 ( WhatsApp ) now!

* Terms & conditions apply. All prices are quoted in Malaysia Ringgit (MYR) and are nett, inclusive of prevailing Sales & Service Tax. Images shown are for illustration purposes only.



