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WESTERN SET DINNER 2018
MENU A

Fresh prawns, avocado and tomato tian
flavoured with red pepper oil
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* % %

Green asparagus cream soup
roasted pine nuts, shaved Parmigiano-Reggiano
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Roasted Australian Angus beef fillet
potato and spinach roulade, seasonal vegetables, red wine shallot sauce
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Pan-fried Atlantic salmon fillet on Nicoise vegetables
crispy leek, roasted new potatoes, champagne beurre blanc
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Gold dusted dark chocolate and macadamia nut timbale
creme anglaise
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Coffee or tea
IHEECES
Petits fours

BT VINEH

918 per person
Price in Hong Kong dollars and subject to 10% service charge.
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