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AND GRILL

SUNDAY ROAST GUEST CHEF SERIES
LOBSTER BAR AND GRILL X CRISTAL ROOM BY ANNE-SOPHIE PIC

ADPETISERS

Served Family Style
Flower Crab
Fried Potato Cake, Taramasalata, Flower Crab & Fresh Herbs (10g Kristal Caviar add HK$180)

il Cailette from Dréme
“Asi PorkTerrine, Chopped Spinach, Fresh Herbs, Frisee & Pickled Vegetables

Burrata & Cherries
Fresh Burrata, Charred Cherries, Cherry & Balsamic Reduction, Toasted Pistachios, Tarragon & Grilled Baguette

Beef Tartare
Shallots, Sauteed Mushrooms, Egg Yolk, Chives & Pommes Gaufrettes

Chilled Tomato Consomme
Tomato Consomme, Summer Vegetables & Herbs

MAINS

Roasts Are Individually Plated and Served with Family-Style Duck Fat Roasted Potatoes

Pt
CRISTAL ROOM

Mediterranean Fish-Soup,

Salt Baked Roscoff Onions,
Ping Yuen Fried Chicken Burger Fresh Horseradish &

3@. - L Roast Lamb
Soup de Poisson [ CW 6/364 || Herb-Crusted, Apricot, Pine Nut & Shallot

Crunchy Garlic Croutons, Gruyere Cheese Chef's Cut Roasted Rib of Stuffed Leg of Lamb, Yorkshire Pudding,
Y Potatoes & Rlouillz ' Brandt Beef, Yorkshire Pudding, Minted Peas & Broad Beans,
Braised Baby Carrots, Honey-Glazed Carrots & Salsa Verde

I : ; Lobster
Fried Ping Yuen Chicken Thigh & Watercress Gremolata & Beef Jus Grilled or Poached Whole Boston Lobster
Honey Glazed Pork Belly Charsiu, f_ Chilled Cucumber Ribbons '
Eickled Must'ard Greens, fried Egg, —f ot A Compressed Fennel, Summer P’eas,
Ginger & Scalllj)tr:sl\éz:ya/;) French Fries & \‘ﬁf o Salty Fingers, Lemon & Dill Beurre Blanc
VY A s (Add HK$198)

DESSERTS

Served Family Style

Walnut Tart
Chocolate & Vin Jaune

Raspberries & Cream
Fresh Raspberries, Raspberry Coulis, Rose Chantilly Cream, Meringue & Mint Sorbet

Roasted Apricot & Honey Semifreddo
Honey Semifreddo, Thyme & Honey Roasted Apricots with Almond Brittle

THREE-COURSE HK$998

HK$388 Per Person DACMAGE

Champagne Pertois Lebrun, L'Extravertie,
Blanc de Blancs Grand Cru, Brut, France n.v HK$288 Per'Person
St. Germain 75

Burgundy, France 2020 . .
Joie de vivre
Pinot Noir, Peter Max, Crystallum, Western Cape, Absolut Vodka, Creme De Casis,
South Africa 2024 Creme de Mure, Citrus, Pineapple Juice
Chateau Marquis de Terme, 4éme Cru Classé, Vieux Carre
Margaux, France 2014 Michter's Bourbon, Remy Martin VSOP, Dom Benedictine,

Mancino Rosso, Peychaud Bitters, Angostura Bitters
Three glasses (100ml each) - select any three of the four

7" By Anne-Sophie Pic, Cristal Room
b\ Subject to 10% Service Charge

WINE PACRAGE COCITAIL PAIRING ———=

Chablis 1er Cru Vaillons, Domaine J.P. & Benoit Droin, Beefeater Gin, Elderflower Cordial, Citrus, Passion Fruit, Champagne
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