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Moonlight Dinner

japanese crab meat seaweed salad, shima-aji sashimi, seared salmon carpaccio with ikura
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lobster and sea urchin chawan-mushi with miso bisque
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italian red prawn risotto with cauliflower pure and capers powder
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chilean sea bass tatsuta-age with minced prawn dashi-ankake sauce and kabura-mushi
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beef tenderloin milanese with mushrooms, winter chestnut and black fruffle sauce
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’

christmas velvet
vanilla mousse & cinnomon heart rich cookies soft
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available as a choice for the whole table
prices are in hong kong dollars and subject to a 10% service charge
for any information on allergen and dietary requirements please ask your server



