
 

 

 

 
 

Christmas Day Dinner 2023 
 

To Start… 
Celeriac and Truffle Tartinade / Fougasse / Smoked Salmon and Caviar Tart 

根芹菜頭黑菌醬、法式香草包、煙三文魚魚子醬 
 

* * * 
 

French Foie Gras 
Mulled Wine / Pear / Brioche 

法式鵝肝 

紅酒、煮梨、奶油麵包 
 

* * * 
 

Blue Lobster 
Raviolo / Lemon / Consommé  

藍龍蝦 

雲吞、檸檬清湯 
 

* * * 
 

Brittany Turbot  
Poached / Sweet Onion / Truffled Beurre Blanc 

浸煮布列塔尼多寶魚 

甜洋蔥、黑菌牛油汁 
 

* * * 
 

Organic Rhug Estate Turkey 
Wellington / Pumpkin / Blackcurrant Jus 

威爾士有機火雞 

威靈頓、南瓜、黑加侖子汁 
 

* * * 
 

Christmas Sphere 
Vanilla / Praline / Dark Chocolate Sorbet 

聖誕布甸 

雲呢拿焦糖果仁、濃朱古力雪葩 
 

* * * 
 

Coffee, Proprietary Peninsula Teas or Herbal Infusions 
Signature Felix Lemon Cake 

 

咖啡、半島精選名茶或香草茶 

菲力士檸檬蛋糕 

 
 
 

2,288 per person 
每位 2,288 

 
Price is in Hong Kong dollars and is subject to 10% service charge 

Please advise our associates if you have any special dietary requirements 
價錢以港元計算及另加一服務費 

如閣下需要任何特別膳食安排，請向我們的服務員提供有關資料 

 



 

 

 

 
 

Christmas Day Dinner 2023 
Vegetarian Menu 

 

To Start… 
Celeriac and Truffle Tartinade / Fougasse / Onion and Black Olive Tart 

根芹菜黑菌醬、法式香草包、洋蔥黑欖撻 
 

* * * 
 

Belgium Endive 
Salad / Gala Apple / Black Truffle 

比利時苦菊苣 

沙律、加拉蘋果、黑松露 
 

* * * 
 

Organic Egg Yolk  
Raviolo / Duxelles / Mushroom Consommé   

有機蛋黃 

雲吞、蘑菇蓉、菌清湯 
 

* * * 
 

Pumpkin Gnocchi 
Sweet Onion / Parmesan / Parsley 

南瓜丸子 

甜洋蔥、巴馬臣芝士、芫荽 
 

* * * 
 

Wellington 
Celery Root / Butternut / Roasted Vegetable Jus 

蔬菜威靈頓 

芹菜頭、牛油南瓜、燒蔬菜汁 
 

* * * 
 

Christmas Sphere 
Vanilla / Praline / Dark Chocolate Sorbet 

聖誕布甸 

雲呢拿焦糖果仁、濃朱古力雪葩 
 

* * * 
 

Coffee, Proprietary Peninsula Teas or Herbal Infusions 
Signature Felix Lemon Cake 

 

咖啡、半島精選名茶或香草茶 

菲力士檸檬蛋糕 

 
 
 

2,288 per person 
每位 2,288 

 
Price is in Hong Kong dollars and is subject to 10% service charge 

Please advise our associates if you have any special dietary requirements 
價錢以港元計算及另加一服務費 

如閣下需要任何特別膳食安排，請向我們的服務員提供有關資料 


