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Christmas Eve Gala Dinner 2021

Tourteau des Cotes Bretonnes
Caviar Kristal, Créme de Fenouil Anisé, Radis Noir
Brittany Crab, Kristal Caviar, Fennel Cream, Black Radish
EEREEAE - FRA TR EIE SR  BEE

&

Foie Gras de Canard du Périgord
Courge Butternut, Condiment au Fruit de la Passion, Basilic
Pan-seared Périgord Foie Gras, Butternut Squash, Passion Fruit Condiments, Basil

FERURHAT ~ A-HBEN ~ BVERER - 8

6

Turbot Sauvage Frangais
Sauce au Champagne, Marini¢re de Coquillages, Légumes Racine
Wild French Turbot, Champagne Beurre Blanc, Clams, Root Vegetables

EREAESE A - BEAMA G REGEE

&

Caille de 1a Maison Miéral
Chitaignes, Poitrine de Porc Fumé, Truffe Noire
Miéral Quail, Chestnuts, Smoked Pork Belly, Black Truffle
EEERER - T S - BAATE

-

Le Reine, Compote d’Orange Amér, Glace Vanille, Croustillant d’Amandes Caramélisées
The Reindeer, Bitter Orange Jam, Vanilla Ice Cream, Caramelised Almonds

BllEeton « v iR - EEEEA  REE

&

La Cloche de Noél, Biscuit au Pain d’Epice, Coque de Chocolat, Mousse au Miel
Jingle Bell, Gingerbread Biscuit, Fine Chocolate Shell, Honey Mousse
BRI - EHTERE - AR IHER - R

&

Café, Thés Peninsula ou Tisanes
Coffee, Proprietary Peninsula Teas or Herbal Infusions
Ik ~ SRR B BT FR
Chocolats et Friandises
Chocolates and Christmas Cookies

ARt R B Y

3,488 per person
Price is in Hong Kong dollars and is subject to 10% setvice charge
Please advise our associates if you have any special dietary requirements

Bir 3,488
ELUBTTH R R S — IR 8
W M REEMR R aZHE - FRR MRS SRR RE R
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Christmas Eve Gala Dinner 2021

Vegetarian Menu

Salade de Boulgour
Avocat Mexicaine, Pamplemousse Rosé, Estragon
Bulgur Salad, Hass Avocado, Pink Grapeftuit, Tarragon
HIARES AR b

&

Variation de Carottes au Epices Vadouvan
Miel Manuka, Emulsion au Gingembre, Kumquat Confit
Carrot Variations with Vadouvan Spices, Manuka Honey, Ginger Foam, Confit Kumquats

FeEHE - AEER - RERENE BT  RESR

&

Les Pates Orzo a La Truffe Blanche du Piémont
Artichaut Poivrades, Parmigiano Reggiano, Noisettes
White Truffle Orzo Pasta, Baby Artichokes, Parmigiano Reggiano, Hazelnuts
BRBERTEEAFMG  AEIRHERT ~ BEECBEZ L BT

&

Pithiviers de Courge Butternut
Truffe Noire, Jus de Légumes Réduit, Comté de Garde
Butternut Squash Pithiviers, Black Truffle, Vegetable Jus, Comté Cheese
ERAHRENE ~ BBINEE R AR L

7

Le Reine, Compote d’Orange Amer, Glace Vanille, Croustillant d’Amandes Caramélisées
The Reindeer, Bitter Orange Jam, Vanilla Ice Cream, Caramelised Almonds
Blggshm - R RE - BEESkE - BT

7

La Cloche de Noél, Biscuit au Pain d’Epice, Coque de Chocolat, Mousse au Miel
Jingle Bell, Gingerbread Biscuit, Thin Chocolate Shell, Honey Mousse
BRI - BHIERE - WAE IR - MERAR

7

Café, Thés Peninsula ou Tisanes
Coffee, Proprietary Peninsula Teas or Herbal Infusions
o ~ o B R R A
Chocolats et Friandises
Chocolates and Christmas Cookies

ENLPAY-& R

3,488 per person
Price is in Hong Kong dollars and is subject to 10% setvice charge
Please advise our associates if you have any special dietary requirements

Hir 3,488
ELUBTTH R R S — IR B8
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New Year’s Eve Gala Dinner 2021

Caviar Kristal de 1a Maison Kaviari
Blinis, Créme Fraiche Normande, Condiments
Kaviari Kristal Caviar, Blinis, Brittany Creme Fraiche, Traditional Condiments

RRARTE AR EEISE - MR

&

Les Oursin d’Hokkaido
Royale Noix de Coco et Citronnelle, Créme de Fenouil, Citron Caviar
Hokkaido Sea Urchin, Coconut and Lemongrass Custard, Fennel Cream, Finger Lime

IEEEE - T TE - BEEER - THEER

&

Foie Gras du Périgord
Consommé de Champignon, Courge Butternut, Truffe Noire Melanosporum
Seared Périgord Foie Gras, Mushroom Consommé, Butternut Squash, Black Truffle

EHWRAT - BEEEHS - PR - BT

&

Homard Bleu des Cétes Bretonnes
Polenta Crémeuse, Sauce Armoricaine, Feuilles de Capucine
Blue Brittany Lobster, Creamy Polenta, Armoricaine Sauce, Nasturtium Leafs

AR - SREORE - AF R - ST

&

Sole de Douvres de Petit Bateau
Ecrevisses, Nage a PArbois, Légumes Racines
Dover Sole, Crayfish, Arbois Wine Emulsion, Root Vegetables
SEERRERIAR /BRI - SRR - IR

&

Pithiviers de Canard au Sang de Challans
Chou Frisée, Sauce aux Airelles, Salsifis
Challans Duck Pithiviers, Savoy Cabbage, Cranberry Sauce, Salsify
EER - B - A8 - B2

Z

Compote de Citron Vert et Pomme Verte, Meringue Frangaise, Glace Vanille
Lime and Green Apple Compote, French Meringue, Vanilla Ice Cream

FEEHREER  AAEO - TEEE

&

Dessert Surprise du Réveillon du Nouvel An
New Year’s Eve Dessert Surprise

G55 a=ti:

&

Le Café, Thés Peninsula ou Tisanes
Coffee, Proprietary Peninsula Teas or Herbal Infusions
Uk ~ o E RS RSB A RS
Les Chocolats et Petits Fours
Chocolates and Petits Fours

KR I RIER B

4,888 per person
Price is in Hong Kong dollars and is subject to 10% service charge
Please advise our associates if you have any special dietary requirements
1 4,888
ELUBTTH R R S — IR B8
WA T REE MR IR RL R - SRR SRR
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New Year’s Eve Gala Dinner 2021

Vegetarian Menu

Salade de Boulgour
Avocats Mexicain, Pamplemousse Rosé, Estragon
Bulgur Salad, Hass Avocado, Pink Grapefruit, Tarragon
TRHEEE ~ AL - M BETE

&

Les Betteraves Mini Bio Frangaises, Feta Fumé, Bortsch, Basilic
Organic French Baby Beetroots, Smoked Feta, Bortsch, Basil

TEBIRRIRATIE - T L A0S - Y

&

Variation de Carottes Multicolores
Miel Manuka, Emulsion au Gingembre, Kumquat Confit
Carrot Variations with Vadouvan Spices, Manuka Honey, Ginger Foam, Confit Kumquats

R A EE R RERERE - BEPER - MEER

&

Les Pites Orzo a La Truffe Blanche du Piémont
Artichaut Poivrades, Parmigiano Reggiano, Noisettes
White Truffle Orzo Pasta, Baby Artichokes, Parmigiano Reggiano, Hazelnuts

BRBREEAFNG - AIRHERT ~ BRECBEZ 1~ BT

&

Choux Fleur Breton Réti
Gel de Citron Confit, Epices Vadouvan, Herbes Matine
Roasted Brittany Cauliflower, Confit Lemon Gel, Vadouvan Spices, Sea Herbs

IBTABIRRIRAL - MURS A UEE R - R

&

Pithiviers de Courge Butternut, Truffe Noire, Jus de Légumes Réduit, Comté de Garde
Butternut Squash Pithiviers, Black Truffle, Vegetable Jus, Comté Cheese

FERARHEE B - SREARE BT TABIRHEE &

&

Compote de Citron Vert et Pomme Verte, Meringue Frangaise, Glace Vanille
Lime and Green Apple Compote, French Meringue, Vanilla Ice Cream
FEEHREEER  AAEO - TEEE

6

Dessert Surprise du Réveillon du Nouvel An
New Year’s Eve Dessert Surprise

G a=ii

&

Le Café, Thés Peninsula ou Tisanes
Coffee, Proprietary Peninsula Teas or Herbal Infusions
Uk - S EAF IR RS
Les Chocolats et Petits Fours
Chocolates and Petits Fours

KR I RIER B

4,888 per petson
Price is in Hong Kong dollars and is subject to 10% service charge
Please advise our associates if you have any special dietary requirements
11z 4,888
EELIB TR S — IR &
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Christmas Day, Boxing Day, New Year’s Day Menu 2021

'\w\/; Terrine de Foie Gras du Périgord
k\ Poires Comice, Pain d’Epices, Gewurztraminer Alsacien
Périgord Foie Gras Tertine, Comice Pears, Spiced Bread, Alsatian Gewurztraminer

ERIEHHE - AL - BRUEE - R

&

Coquille Saint Jacque des Cotes Bretonnes
k:\/_)p Boudin Noir, Rémoulade de Céleri Rave et Pomme Verte, Sarrazin Soufflé
TN Brittany Scallop, Black Pudding, Celeriac and Green Apple Rémoulade, Puffed Buckwheat

AYPBERT - RS - A SE R AR - R

&

Dos de Bar de Ligne
Caviar Kristal, Marini¢re de Coquillages, Emulsion Citronnelle
Line-caught Sea Bass, Kristal Caviar, Clams Chowder, Lemongtrass Foam

HEEIGSTERER A TE - FITIRS - BEK

&

Supréme de Poulet de Bresse
Truffe Noire, Sauce Périgourdine, Polenta Crémeuse
Bresse Chicken Breast, Black Truffle, Périgourdine Sauce, Creamy Polenta
THEHER - BN - AT - BRERE
ou/or/=
Filet de Chevreuil de Rhug Estate
Sauce Grand Veneur Fumé, Topinambour, Choux de Bruxelles
Rhug Estate Roe Deer Loin, Grand Veneur Sauce, Jerusalem Artichokes

BRI - SrEE T - ERRSHUSHERT

&

Vacherin Mont d’Or
Mont d’Or Cheese

ZEERRFAZ L
ou/or/BX,

Le Flocon de Neige, Mousse de Chitaigne, Coulis de Cassis, Meringue Francgaise
The Snowflakes, Chestnut Mousse, Cassis Coulis, French Meringue
BRI - TEEAG - BEETERE - AE O

7

k:\/{a La Griotte au Kirsch, Biscuit au Chocolat, Créme Chantilly, Sorbet Cacao
- Wild Cherries with Kirsch, Chocolate Biscuit, Vanilla Cream, Cocoa Sorbet

HEFERGIER RS BEERETHR - K5 EGE

&

Café, Thés Peninsula ou Tisanes
Coffee, Proprietary Peninsula Teas or Herbal Infusions
Uk ~ o E RS RSB A RS
Chocolats et Friandises
Chocolates and Christmas Cookies

EN=PA)& i

4 courses 1,388 per person / 6 courses 2,288 per person
Price is in Hong Kong dollars and is subject to 10% service charge
Please advise our associates if you have any special dietary requirements

T 1,388 TUIEYE / L 2,288 7NiE 3
EEELUETTET E R S — RS &
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Christmas Day, Boxing Day, New Year’s Day Menu 2021
Vegetarian

Salade de Boulgour
Avocats Mexicain, Pamplemousse Rosé, Estragon
Bulgur Salad, Hass Avocado, Pink Grapefruit, Tarragon

A~ 4ol - vt - BEE

&

Variation de Carottes au Epices Vadouvan
Miel Manuka, Emulsion au Gingembre, Kumquat Confit
Carrot Variations with Vadouvan Spices, Manuka Honey, Ginger Foam, Confit Kumquats

BEHE  AANETR - RERERE  BDEA  BESE

6

Les Pites Orzo a La Truffe Blanche du Piémont
Artichaut Poivrades, Parmigiano Reggiano, Noisettes
White Truffle Orzo Pasta, Baby Artichokes, Parmigiano Reggiano, Hazelnuts

ERBRIPEATNG - SRR - BRECEEZ L - BT

&

Pithiviers de Courge Butternut,
Truffe Noire, Jus de Légumes Réduit, Comté de Garde
Butternut Squash Pithiviers, Black Truffle, Vegetables Jus, Comté Cheese

FESRAHBERER « BIATE - BRSO ABIRHEE L

&

Vacherin Mont d’Or
Mont d’Or Cheese
BB E L

ou/or/ =X,

Le Flocon de Neige, Mousse de Chitaigne, Coulis de Cassis, Meringue Francgaise
The Snowflakes, Chestnut Mousse, Cassis Coulis, French Meringue

BEEEAL - TR - BEERRE - AAE O

&

La Griotte, au Kirsch, Biscuit au Chocolat, Cr¢me Chantilly, Sotbet Cacao
Wild Cherties with Kirsch, Chocolate Biscuit, Vanilla Cream, Cocoa Sorbet

HEFERGNER RS0 BERETER - K5 B

&

Café, Thés Peninsula ou Tisanes
Coffee, Proprietary Peninsula Teas or Herbal Infusions
Uk ~ o E RS RSB RS
Chocolats et Friandises
Chocolates and Christmas Cookies

EN=WAPEE i

4 courses 1,388 per person / 6 courses 2,288 per person
Price is in Hong Kong dollars and is subject to 10% service charge
Please advise our associates if you have any special dietary requirements

i1 1,388 TUIEE / FH{ir 2,288 /N
(EEELUETCET B N S — AR
W FRET AR RIE a2 - FRRMIRE BIRAEERZR
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