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National Day Fireworks Dinner BB Bt &

Appetiser FE&E

Salmon Carpaccio
with Caviar and Lemon Mustard Dressing
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Soup %am
Cream of Pumpkin Soup
with Crab Meat and Ginger
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Main Course 3

Oven-baked Lamb Rack with Caramelised Potatoes,
Seasonal Vegetables and Rosemary Gravy
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or ¥

Grilled Beef Tenderloin and Foie Gras
with Red Wine Poached Apple, Garlic Mashed Potatoes,
Grilled Zucchini in Madeira Wine, and Ceps Mushroom Sauce
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or g

Lobster with Butter and Cod Fillet with Saffron Baby Potatoes and
Asparagus in Champagne Cream Sauce
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Dessert &
Coffee Creme Brllée with Chocolate Mousse
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B{/E%E HK$558 per person

All prices are subject to a 10% service charge FIBEE BRM—REE
Please alert our staff of any food allergies M1BEAI SN EYBUK - BERKMMRE SRS



