Dinner %% : 6:30pm-9:30 pm

Smoked Salmon e Caesar Salad
B =X A E
Duck Terrine  Port Wine Jelly

Beetroot ¢ Orange ® Walnut e Black Truffle
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Seasonal Salad e Fresh Fruit
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Seafood ¢ Sweet Corn Chowder
FEARBEHBI S
French Onion Soup
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Pan-fried Halibut Fillet e King Prawn
Tomato » Fennel Stew ® New Potatoes ¢ Shellfish Cream Sauce
RILEE Rl « KiR « I@BNEE « 1E « BEHIET
388
Grilled U.S. Prime Beef Rib-eye Steak (180g) ® Boston Lobster (half)
Butter Glazed Carrot ¢ French Beans ¢ Mashed Potatoes ® Red Wine Jus
PNEBTERARI (1805) « H L IEEEWR (&)
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538
Grilled Canadian Pork Tomahawk
Braised Red Cabbage ¢ Caramelized Apple ® Bacon Potato Salad ¢ Thyme Gravy
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388
Slow-roasted Turkey ¢ Honey Glazed Ham
Brussels Sprouts e Carrots ® Honey Glazed Chestnut
Giblet Sauce ¢ Cranberry Sauce
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388
@ Black Truffle Mushroom Risotto e Soft-boiled Egg
Cherry Tomatoes ¢ Pine Nuts ® Parmesan Cheese
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388

Christmas Log Cake ® Vanilla Ice Cream
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Freshly Brewed Coffee or Fine Tea (additional $15 for Swiss ‘Hero’ Honey)
ERMBEELES (HLZEESBM$15)
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Dinner %% : 6:30 pm-9:30 pm

Poached Chicken ¢ Mixed Fruits ® Potato Salad
HAMRZFIE

Seafood ¢ Sweet Corn Chowder
FEARBEBI S

or

@ Minestrone
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Pan-fried Halibut Fillet
Tomato ® Fennel Stew ® New Potatoes ¢ Shellfish Cream Sauce
RILLE &M « @ FJEMEIE « 1 « BHSET

or

Honey Glazed Ham
French Beans ® Mushroom Ragout ¢ Mashed Potatoes ® Thyme Sauce
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or

@7 Mushroom Risotto
Cherry Tomatoes ® Pine Nuts ® Parmesan Cheese
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Chestnut e Orange Bread Pudding e Vanilla Ice Cream
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Complimentary Glass of Soy Milk, Fresh Milk, Orange Juice, Apple Juice, Yakult (low sugar)
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