CHRISTMAS MENU

FOR STAYCATION PACKAGES

4
FROM 12 NOON - 2 PM 19/12/2022 - 02/01/2023 SET LUNCH MENU

STARTER - MAIN COURSE - DRINK - DESSERT INCLUDED
BMBFHEEBBRE - £ - 8% - &

STARTER @
OPTION 1. OPTION 2.
Cream of Pumpkin Soup with Bread Stick Buffalo Mozzarella Cheese and Tomato Salad
BB 7EAT BB i KEZTERDR

MAIN COURSE

@ Pan-seared foie gras and U.S. Angus Sirloin Steak served with Zucchini in Red Wine Gravy
B RUBAT B EBR LI Hr 79/ 4 H\ FFADE

Foie gras, U.S. Angus Sirloin Steak, new potato, zucchini, vine tomato, red wine gravy

\ @ 12-Hour Sous Vide Lamb Rump Pan-seared Black Cod Fish with Lentil Beans in Capsicum Sauce
with Roasted Zucchini in Rosemary Sauce ERUEREREREE O ST
12212/ \GFTMRAE ZB R HEEH SN Black cod fish fillet, lentil beans, capsicum sauce

Lamb rump, potato, zucchini, baby carrot, rosemary gravy

| @ Pan-seared Scallop Risotto with Lobster Sauce

X
@) Pan-grilled Half Boston Lobster Pasta SRS ¥ BB R AT R
ERIE B3RS AN KT Risotto, scallop, parmesan cheese, butter, Jobster sauce

Half Boston lobster, capellini pasta, baby spinach, tomato sauce

Roasted Rack of Pork with Haricot Beans

Roasted French Spring Chicken with Sage Sauce in Pormery Mustard Gravy
FIUGESH B FIET SRR LA TR+
(Whole [RE& / Half &) Rack of pork, potato, haricot beans, Pommery mustard gravy
Spring chicken, potato, seasonal veggies, sage gravy
Crab and Avocado Salad 4 REERD 12 Pumpkin and Kale Risotto PR HEmME KRR
Crab meat, avocado, cucumber, tomato, olive ol Risotto, kale, butter, parmesan cheese, purple tomato, pumpkin puree
ADD ON DESSERT DRINK
+3$10 Garlic Bread (2 pcs) =& 8m Mixed Berry Mousse Cake MERIIEE Coffee / Tea / Hot Peach Tea

MO0 / 7% / REWER

@ Chef's Recommendations Bt/

The prices are subject to 10% service charge | Photos are for reference only
This menu and early bird promotion cannot be enjoyed in conjunction with other promotions and offers
AEBRARBN—REE | BRRESE | FHEERESESINERAERREEA




