
 
 

 
 

 
 

CHRISTMAS EVE’S SET MENU 
December 24, 2023 

 

 
AMUSE BOUCHE 

 
Slow – poached ‘Sous-vide’ Ocean Squid  
Quail Egg, Salmon Roe, Wild Cress 

 
 

STARTER 
 

Duo of Crabmeat Salad À La Con Dao and Fresh Langoustine Terrine 
Baby Leafy Green, Capperi, Ha Noi Sour Plum, Saffron Foam 

 
 

SOUP 
 

Oven-baked Sa Pa Chestnut and Razor Clam Soup 
Herb Garlic Crouton 

 
Cranberry and Mint Sorbet 
Poached Black Grapes 

 
 

MAIN COURSE 
 

Roasted Stuffed Turkey 
Baked Oyster Dressing, Pumpkin Puree, Sweet Potatoes,  

Festive Vegetables, Cranberry Sauce, Giblet Gravy 

 
OR 

 
Premium Beef Tenderloin MB7 

Confit Parsnip Purée, Green Garden, Asparagus, Truffle Jus 

 
 

DESSERT 
 

              Warm Christmas Pudding 
     Festive Berries, Seeds Tuille, Brandy Sauce 

   


