Thanksgiving Five-Course Dégustation Menu

BB SRR
Thursday, 28 November 2019

AMUSE BOUCHE OF JERUSALEM ARTICHOKE
pulled pork croquette | aioli

RSB RE AN | FEAEESE

SEARED HOKKAIDO SCALLOPS
green peas mousseline | crustacean sauce | creamy spaetzle

ERUBEST | BEE | BEE | RRES | BT

CREAM OF CARROTS
river shrimps | walnut ol

HERFOR | B8 | A8

SLOW ROASTED TURKEY
glazed chestnuts | red cabbage | Brussel sprouts | Giblette sauce

1B AR | BRERT | AT | LERIRARSE | BT

FILLET OF SEA BASS
pumpkin puree | baby zucchini | Romanesco | wild mushroom sauce

BERUEHER | BAE | EAFEN | BMX | HFEH

GRIOTTIES CHERRY CLAFOUTIS
poached pear in honey ginger cinnamon syrup | maple walnut ice cream

EREEFACHE | BEREETH | SHER

HKS$ 888 plus 10% service charge per person
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