THANKSGIVING SET DINNER MENU B2 &iitgEmmE

AMUSE-BOUCHE
foie gras | compressed apple sphere | calvados gel | micro shiso

EXIENT | HE | BREAMMEE | KEE

BUTTER-POACHED LANGOUSTINE
pumpkin velouté | pickled chanterelles | pumpkin seed crumble

FHERZER | MIUREZ | BEZHE | M/

ROASTED CHESTNUT AND CELERIAC CAPPUCCINO
crispy pancetta dust

EREFNFERRS | REAFENE

HALIBUT FILLET
heirloom beetroot coins | champagne beurre blanc | braised leeks | dill oil

BRILCE AN | 41326 | FEIHE | KR | FEm
or g

TURKEY BALLOTINE
honey pea mousseline | glazed baby root vegetables | cranberry gastrique

KACBERG R | BEKRMRERX | A5E

SPECULOQOS CAKE
walnut crunch| pear sorbet

EEFIRSEESRz & e | B | RS
or g

PUMPKIN MILLE-FEUILLE
pumpkin cream | honey ginger compote | rum ice cream

ENTER | mARE | 2E2RE | WASHKE

Coffee or Tea MBEELZE

Madeleine IE&E&E B &t

I EHE HKS788 per guest

Our food and beverages may contain fraces of allergens, as our kitchen is a shared environment where allergens may be present.
Guests with specific dietary requirements or allergies are advised to contact the restaurant manager for details.
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Prices are in Hong Kong dollars, subject to 10% service charge.
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