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Christmas Set Menu 
 

Canapés 

- 

White Onion Velouté 
Truffle and Parmesan Toast 

or 
Raviolo of Roast Goose 

Celeriac, Port Soaked Cranberries, Fried Brussel Sprouts and Sweet Broth. 
or 

Confit Duck and Foie Gras Terrine 
Sweet Wine Jelly and Sourdough Crisps 

or 
Roasted Cauliflower 

Marcona Almond Hummus, Sauternes-Soaked Raisins and Pickled Miatake 
or 

Cured Arctic Sea Trout 
Jerusalem Artichoke, Cep and Granny Smith 

 
- 

Slow Cooked Short Rib of Beef 
Truffle Creamed Potato, Charred and Pickled Onions 

or 
Roast Loin of Sagabuta Pork 

Cranberry Red Cabbage, Chestnut Stuffing and Parsnip 
or 

Celeriac and Truffle ‘Wellington’ 
Cep Choucroute and Buttered Spinach 

or 
Pan Fried Chilean Sea Bass 

Savoy Cabbage, Puy Lentils, Calcot Onion and Sauce Matelote 
or 

Roasted Taiwanese Pumpkin 
Braised Shitake, Black Cabbage and Pumpkin Seed Granola 

 
- 

‘Pecan Pie’ Crème Caramel 
or 

‘HK’ Sticky Toffee Pudding 
Vanilla Ice Cream 

or 
TC Valrhona Chocolate Bar 

 Coffee Ice Cream 
or 

Carpaccio of Taiwanese Golden Pineapple 
Citrus Granita 

or 
Stichelton Cheese  

 Port and Quince Jam, Oatcakes 
 
- 

Mince Pies and Tea or Coffee 


