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Y. YA Sweet Potato Pie, Candied Pecan, Vanilla Mousse
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Christmas Eve Dinner

Available on 24th December 2024 ' ﬁ,

TO START

36-months lbérico Ham with Truffle Manchego & Crystal Tomato Bread

Seared Anhi Tuna Tataki, Sesame Seed, Black Pepper, & Citrus Dressing
Fresh Fine de Claire Oyster (2pcs) (Add +68)

TO WARM UP

Spanish Red Prawn in Chilli-Garlic with Buttered Brioche
Crab bikini with Crab Caviar
Foie Cras on Buttered Brioche with Fig Jam (Add +78)

THE MAIN EVENT

Oven Roasted Turkey

Homemade Cranberry Sauce, Cravy, Crilled Endives

Or

Dry Aged Wagyu Australian Sirloin
Truffle Mashed Potato, Brussel Sprout & Red Wine Sauce

Or

Seafood Linguine
Mixed Seafood in Tomato-Cream Sauce

Add Half Crilled Boston Lobster in Carlic-Butter (Add +198)

A SWEET FINALE

HKD$538* per person +10% service charge
*This menu is for 2 Guests or more, and offered only with
~ all the guests selecting this menu on the table.
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