CHRISTMAS SET MENU 2018
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Amuse Bouche
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Foie Gras, 12 Years Aged Balsamic, Figs Jam,
Piedmont Hazelnuts
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Scampi in the Coral Reef

Citrus nage, Crystal Potatoes, Black Ink Crumble
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White Beans Cannellini Cappuccino, Carabineros Prawn,

Iberian Pork Ash
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Sea Breamin Red Wine Shallot Crust, Boston Lobster

Sauce, Vegetable Bouqgquet
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Veal Knot, Cauliflower Souffle, “Alba” White Truffle,

Barolo Wine Reduction
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Snow egg
Valrhona chocolate custard, wild berries ice cream,
Champagne Granite
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HHIMOP 998 per Person
Price subject to 10% service charge - {/i & & 11Uz 10% ik 55



