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2026 CHRISTMAS SET MENU
BREAD

F Lo £ 1 45 &
FHome Made Bread

SALAD BAR,
HRELATHE/IRREL FiiP
Appetizer/Cheese/Mesclun Green Salad Bar
B R

Roasted Turkey Carving Station
START
EAMB/TET
Abalone/Truffle/Chinese Broccolini
SOUP
BE B RAELSR i ARSI PR RS
Bouillabaisse Soup or Creamy Mushroom Soup And Truffle Paste
HOT DISHES

AERCREARE R, AET D/
Risotto De Lobster Sauce With Pan-Fried. Scallbps/ Q‘ra'wn

MAIN COURSE

PAEHBEL L NE A5 % (4.502)

Japanese A5 Kurohanagyu New York Steak, NT.4880
or

PRgHBELNY A5 % (4.502)

Japanese A5 Kurohanagyu Sirloin Steak, NT.4580

or

HEEIREREELEG02)

V.S Prime Top Cap Steak, NT.4280
or

SRS AP EFRRB T G02)

V.S Tenderloin Steak With Red 'Wme Black Truffle Sauce NT.4080
or

HERNR A fod R 2 (6oz)

Australian Wagyu Rib Eye Steak, NT.3980
or

O R L R T F I (Goz)
New Zealand Lumina Lamb Chop With Brandy Sauce NT.4280
or




B EIES e 38 /6.5 3 (60g)

®Pan-Fried Toothfish With White Sea Urchin Sauce / Caviar NT.3980
or
F LT & IR IR BB R i (5.502)
Spain Iberian Pork Jowl With Red Wine Sauce NT.3780
DESSERT

Bet A RRABEGE S ) B EH k)
Mini French Dessert , Seasonal Fruit

vhret g &
Coffee or Tea

CERLER YV R PR FBAE MT199

PR RERER X FAKRFRT NS100
We serve mineral water at N'T100per person
PG T 4 10% PRIFT
Prices Are Subject To A 10% Service Charge





