
 

Joyeux Noël 
From Chef Justin Quek 

 

 

Festive Platters 

Egg Custard | Fresh Sea Urchin | Yuzu & Lobster Emulsion 

House Cured Smoked Salmon | Blinis | Caviar Cream 

French Oyster Fritter | Spanish Ham | Ice Plant Salad 

House Made Duck Foie Gras Pate | Black Truffle | Consommé Jelly 

∞ 

Jerusalem Artichoke Velouté 

Black Truffle Shaving 

∞ 

Live Maine Lobster 

Baked | Herb Crusted 

∞ 

Irish Duck 

Crispy Skin | Braised Abalone |Chestnut | Winter Vegetables 

Madeira Sauce 

∞ 

Chef’s Seasonal Dessert 

Christmas Log Cake  

 

 

Coffee or Tea 

 

 

 

 



 
 
 

  


