
[image: image1.jpg]


      [image: image2.png]2The French Table




       [image: image3.jpg].




Special X'mas Set (7-Course Dinner)
           特式聖誕節餐 (七道菜)        
A. Bread 麵包
Homemade French Style Bread with Goose Liver Terrine
自製法式麵包配鵝肝醬
B. Seafood Appetizer 海鮮前菜
Caviar, Seafood Tartar with Glacier Shrimp
魚子醬, 海鲜他他配牡丹蝦
C. Appetizer 前菜
Pan-fried Goose Liver in Raspberry Sauce
香煎鵝肝配桑子汁
D. Soup 湯
French Style Oyster Soup
法式蠔湯
E. Main Course 主菜
Grilled Australian Wagyu (M9) Rib-eye Steak in Black Truffle Sauce with Tiger Prawns
大虎蝦伴香燒澳洲和牛(M9)肉眼扒配黑松露菌汁
Or 或
Grilled Australian Organic Pork in Black Truffle Sauce with Tiger Prawns
大虎蝦伴香燒澳洲有機豬扒配黑松露菌汁
F. Dessert 甜品
Warm Christmas Chocolate Log with Vanilla Ice-cream
軟心朱古力聖誕木蛋糕配香草雪糕
G. Coffee or Tea 咖啡或茶

Special X’mas Set (7-Course Dinner):  HK$888.- per person*


特色聖誕大餐(七道菜式):  每位 HK$888.-*


(No Corkage Fee 免收開瓶費)


* 10% Service Charge applies.


* 另加一服務費









