Telix

Festive Felix Experience Dinner 2025
To Start...

Sweet Pumpkin Hummus / Fougasse / David Herve Oyster
HEFNVERZE  AEER  ARKEENAE

Alaskan King Crab
Carrot Puree / Smoked Milk / Dashi Jelly
Pl FIL ST L7 BEHA / H T2 / SRR Y)y / =5 e

* Baenki Caviar from Kaviari
Ricotta Gnudi / Japanese Clams / Shellfish Emulsion

*French Foie Gras
Poached & Grilled / Winter Minestrone / Pistachio Pesto
VS RUEEBIBERT | & HHESE 5/ O R

Local Grouper
A la Plancha / Confit Cabbage / Lobster Sauce
B RURHOBE / AR [ RElR

French Guinea Fowl
Ballotine / Roasted Salsify & Trumpet / Black Truffle Gravy
EEE TS /b2 RRIVE / BIREREET
Or
A4 Kagoshima Tenderloin
Grilled in Mild Spices / Potato Mille Feuille / Red Wine Sauce
BEE LR A4 E R B P EF T / 4B
Add 5 $188

Japanese Mikan
Polenta Cake / Mandarin Caramel / Yogurt Semifreddo
HAZM / SORK 8 / i / AL SR ErE

Coffee or Proprietary Peninsula Teas & Sweets
FEREZA - YRR

Please advise our associates if you have any special dietary requirements
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THE PENINSULA

HONG KONG




