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Starter

Pan-seared Foie Gras with Balsamic Reduction

BRUSA R RERT

Soup
Lobster Bisque with Puff Pastry
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Main
Stuffed Pigeon with Cooked Barley in Red Wine Sauce
FRFLARECHERK | 4ADET
or
Pan-fried Chilean Sea Bass with Fennel
AENRERREE
or
Grilled Australian M5 Wagyu Beef with Seasonal Vegetables
BN M5 F4F o BB

Dessert

Earl Grey Tea Mousse Cake with Eggnog Ice Cream
BERFIER i SBEKEMK

$598

£ {3l per person

House Red / House White / Sparkling Wine
+by gls $68 + by blt $330

add $15 for a organic tea or soft drink, add $30 for a house coffee
IS5 F 4R FEEZRERS R 7K » 1S 301 H 4% N ik

preparation takes time. thank you for your patience.
AEBEYIIHREME ORIE » BEEMOEFR o
+10% service charge the cents will be rounded to zero for fewer than fifty cents.
~ fifty to ninety cents will be rounded to one dollar
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Starter
Mushroom Soup
ey

Main
Linguine Carbonara
FHEREMN
Or

Beef Burger with Fries

FREERER

Dessert

Christmas Sundae
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$228

£ {5 per person

preparation takes time. thank you for your patience.
KNEERYIRRTENRE ORE > BEAEMOERE o
+10% service charge the cents will be rounded to zero for fewer than fifty cents.
fifty to ninety cents will be rounded to one dollar



