J’S BAR BISTRO

New Year 2022 Seafood Platter Dinner Menu
2022 $hEFEBEHZ2RE

Seafood Platter ;B2
Australian Lobster, Snow Crab Leg, Shrimp, Mussel, Clam, Australian Abalone
served with Lemon Wedge, Shallot Red Wine Vinegar
RENR - SRR - 0k - B0 - BIH - BENRA i EEE - FXER
Add 10g Caviar with condiments Z850 5 #7& 10g
Supplement charge of HKS150 per person &7 R & 135150

B

Duck Foie Gras Terrine, White Wine Jelly, Toast Brioche
BEIVRIGHHE - BERERZ L

Roasted Chicken Consumme, Wild Mushroom Ravioli

BRAESSEFEES

Braised Wagyu Beef Cheek, Bordeaux Jus, Mashed Potato
AEBNSFEE - ZBES
OR B

Pan-fried Fillet of Cod Fish with Root Vegetable,
White Wine Caviar Sauce

BRIFEAMN - EX - Al
OR 2

Truffle Butter Roasted French Spring Chicken,
Sautéed Wild Mushroom, Nature Jus

RREIMEABMEE - WELE

Forest Mixed Berry Mousse Cake with Sabayon
AMESELVERE
Butterfly Cookies il itz &

BIE% HK$698 per person
(Serving Time: 18:00pm — 21:30pm)

The price is subject 10% service charge. MN—RZEE -
Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.
ILEBA T BAMBEEN I RFERITHERERRSER -
If you have any food allergies, please inform our staff.
METHAMNEMELHE  FEEALEBERBEHE -
Subject to the latest measures on catering business and scheduled premises. HEEREENRIEMRERMAZE -



