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NEW YEAR'S EVE

¢ "1 DINNER“ 3

Dec 24, 25 & 31

CHR\STM

For reservations, please call I A E

3953 2213



Joy to Kitchen Savvy

Dinner
Dec 24, 25 & 31

STARTER ZE#
(please select one EE—3)

Fried Quail, Caramelised Pineapple, Sago Crisp
YERBRL N2 - AP AR PR e ot

Chilled Foie Gras, Yuzu Apple Jam, Brioche Crisp
BIFR - MFHERE - BB

Confit Duck in Celeryroot Mouse Tart with Braised Fresh Cherry in Sherry Vinegar
ISR » FRRR4 - SFBEEE TR

SOUP &
Fish Chowder
BiTAS

MAIN £

(please select one EE—3)

U.S. Prime Bavette Steak
Chestnut Mash, Roasted Baby Carrot, Gravy

EXEERFTEEEN B RTE - BRSO

Yellow Chicken Breast Wrap with Braised Oyster in Tangerine Peel Cream Sauce
Roasted Baby Carrot, Potato, Onion Sauce

HHMRE TETEEES B &) HEE - 24 FET
Baked Cod Fillet, Lobster Tail, Mushroom Brandy Cream, Potato
IREE B IRE L ARt TERT B BN

DESSERT %

Christmas Chestnut Puff
BHETAE

Coffee / Tea MIBEER %

&1 HKD498+10% per person

1/F, Hotel Stage, 1 Chi Wo Street, Jordan, Kowloon, Hong Kong &BhEESREMEF —HEZEE 12



