ART IS IN THE AIR
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From one home to another...
The festive season is all about gathering your nearest and
dearest and celebrating at home with a grand feast.
Get together at your Artisanal Home in Hong Kong
to enjoy a hearty and
sumptuous Christmas & New Year filled with joy, peace and love.
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CHRISTMAS EVE DINNER

ART IS IN THE AIR

FRENCH OYSTER | iZE5
yuzu kefir cream, shiso oil, oyster leaf and puffed quinoa

MFIEmILE  KEoh BRRIFRE

COOKED LOBSTER CARPACCIO | BEEIRH
warm ceviche sauce, jicama young coconut condiment,
créme fraiche and lobster roe powder
BRI T I B S POk
S 4Ty R BE SR AR

OSCIETRA CAVIAR SOBA NOODLE | {5 Fis& 255
shiitake soup and morel

BiEmRFERE

ASIAN BEEF WELLINGTON | ZE s B 1S
asian stuffed beef tenderloin in puff pastry, mulled wine jus,
orange-ginger glazed baby carrots and creamy potato mash
D ERRZ B BRADET
BETINIBRERSEESR

CITRUS | 1%
yuzu cream, fresh grapefruit and meringue

WMF SR SR RED N

CHRISTMAS CHOCOLATE BALL | sk 75058k
banana-pineapple jelly, miso caramel and vanilla ice cream

BREEEE KIEEERERZEDH

£5(iI $1,288 per person

Prices are in HKD and subject to 10% service charge.
Please advise a member of our team if you have any allergies or dietary requirements.
BEUBEAERBZRM—REE -
EETERAEIABRERK AT FRMIBRBEEUMBESTRLENESR
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CHRISTMAS LUNCH

ART IS IN THE AIR

TUNA TARTARE | HEfaftifth
SOy sauce, sesame, wasabi, lime and spring onions

Bimo 2R BXUTR BEREE

LOBSTER SOUP | #EiKi%
coconut lobster soup, lemongrass, galangal and ginger

HFRENRS B mERE

PAN-SEARED CHILEAN SEABASS | HERIEFItERA
edamame puree, shiitake condiment, moromi miso glaze

RER B RE A
or

CRISPY PORK PORCHETTA | it R RAE
asian stuffed roasted pork belly, asian pickled cabbage
apple sauce, parsnip puree and crisps
MR R TEREA > SENEESE
RRE  BNEEERIFEUNEE R

DATE PUDDING | i Z&EHT
pecan, five spices caramel and vanilla ice cream

ARk AEEENZREIHR

£5(iI $550 per person

Prices are in HKD and subject to 10% service charge.
Please advise a member of our team if you have any allergies or dietary requirements.
BREBEAERBSWIN—REE -
EETERMEAEERABYIEE FRARBEEURBESTOENEE -
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CHRISTMAS DINNER

ART IS IN THE AIR

COOKED LOBSTER CARPACCIO | B\EEIRE
warm ceviche sauce, jicama young coconut condiment
creme fraiche and lobster roe powder
BREEAE T B E Ak
4Ty S e BE SR AR

OSCIETRA CAVIAR SOBA NOODLE | {Bfa Fis& 25
shiitake soup and morel

BiEmRFRE

PAN SEARED CHILIAN SEABASS | HEFIEFIIERA
edamame puree, shiitake condiment and moromi miso glaze

KREE B RERKIG

ASIAN BEEF WELLINGTON | ZE20 B B 1S4
asian stuffed beef tenderloin in puff pastry, mulled wine jus,
orange-ginger glazed baby carrots and creamy potato mash
S RBRRZ BRI > BRATET
BEHINRERSEESE

CITRUS | 1%
yuzu cream, fresh grapefruit and meringue

¥ 6 HREMkEONE

CHRISTMAS CHOCOLATE BALL | (ks HEE5EER
banana-pineapple jelly, miso caramel and vanilla ice cream

BRREEE KIEEERERZEDH

£5(iI $1,500 per person

Prices are in HKD and subject to 10% service charge.
Please advise a member of our team if you have any allergies or dietary requirements.
BREBEAERBZWIN—REE -
EETERMEAERERNBYRE FRMRBEEUHBESTOENESR -
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NEW YEAR’S DAY LUNCH

CHEERS TO A FRESH START

SCALLOP CARPACCIO | £BFEH
japanese scallop, asian salmorejo sauce and mixed micro herbs

B F X ERENR T &N REREDE

ASIAN OYSTER RISOTTO | Eas{ A B VEIR = AFIER
seafood broth risotto, tempura oyster and seaweed

BEREAMER  RIFRIFBRER

"SATURDAY" BEEF ROAST | ":B7<"E4 R
beef sirloin, asian beef jus,
yorkshire pudding and roasted root vegetables

PP BRI M5B T KBk
or

PAN SEARED BLACK COD | FEFIELEf
spatzles, baby vegetables and oyster leaves

BRATIHE R REE

BIG APPLE | 358
roasted apple, white chocolate and ginger “Anglaise” cream

AR BARENMBERENE

£5(iI $550 per person

Prices are in HKD and subject to 10% service charge.
Please advise a member of our team if you have any allergies or dietary requirements.
BEUBEAERBZRMN—REE -
ERTAERARAEERK AT FRMRBEEUMBESTRLENES
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NEW YEAR’S EVE DINNER

CHEERS TO A FRESH START

CRISPY BEEF TARTAR | fe R4ESF R fthfth &
sambal and oscietra caviar

ELRERBARTE

ASIAN SEAFOOD PLATTER | EEilllig it a8
oysters, uni, hamichi sashimi and lobster

£ B HH AR S REER

TORCHED MARINATED MACKEREL | AR EtFE
cauliflower puree, pickled multicolor cauliflower and

egg yolk gel
MRIEE  MEBMEIEREZEE

SCALLOP PASTA | FREW
pan seared scallop, scallop broth, linguini pasta and fish roe

BREF & F5 RENRATF

SWEET & SOUR DEEP FRIED TURBOT | BHESIEZE &
tomato sweet & sour sauce and cabbage

B E R R

SLOW COOKED BEEF SHORT RIB IN HONG SHAO SAUCE
HiIzEESIE
48h slow cooked beef short rib, hong shao sauce,
creamy mash potato, sautéed mushrooms and
sautéed pea shoot with garlic
48/ N\FIBEGMB  ALIEE
SRER ﬂf"‘@n&&?’%ﬁ WEHE

ASIAN PEAR | &
lemon, vanilla and honey parfait

125 BRE RIS EEIE
BIG APPLE | 358

roasted apple, white chocolate and ginger “Anglaise” cream

BIRR BRENNEREDNE

£5(iI $1,688 per person

Prices are in HKD and subject to 10% service charge.
Please advise a member of our team if you have any allergies or dietary requirements.
Eﬁ%ui&%ﬁ%& DH&ZDD—HE?%E °
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