J’S BAR BISTRO

New Year’s Eve Dinner Set Menu 2023
BRYRHEBHKRE

Seafood Platter ;B8 2
Boston Lobsters, Snow Crab Legs, Shrimps, Mussels, Clams
with Lemon Wedge, ShaIIot Red Wine Vinegar
BT IEREY - 58N - ik BEEEZS - SRER
Additional HKS150 per person for 10g caviar
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Duck Foie Gras Terrine with White Wine Jelly and Brioche
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Sweet Corn Bisque with Sea Urchin
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Braised Wagyu Beef Cheek with Red Wine, Porcini Mashed Potatoes
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Miso Glazed Cod Fillet, Fondant Potatoes, Cauliflower Puree, Tempura Shiso
ERARELRHBE - B51E8 - KEXIKXR

OR
Roasted Pigeon Breast with Lavender Honey, Crispy Confit Legs, Black Garlic Puree and Own Jus
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J’s New Year Dessert Selection
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The Royal Garden butterfly cookies
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Coffee or Tea

) 1A=
B B% HKS718 per person

Additional HKD 5680 for a bottle of Barons de Rothschild Brut NV Champagne
#5E & 18 Barons de Rothschild Brut NV Z 555 ;& #5680

Available on 31 December 2023, from 6:00pm - 9:30pm. 2023 £ 12 B 31 H « FFARBENFNAEBE=+oHE -

The price is subject to 10% service charge. Jll— R %,
Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift card.

IH 2 4 A T B EC A A A b AT R At S AT it s TR IR 65
If you have any food allergies, please inform our staff. 21/ T ¥ TEY EAMUE, F5EHEEARE BN B,
Subject to the latest measures on catering business and scheduled premises. Kl &% AR 3EH5 & 351 g2 BT fe 9+t 110 R 2,



