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\ Smoked Duck Carpaccio

Rocket Leaves, Pickled Beetroot, Orange Segments,
Cranberry Vinaigrette
Chateau Paul Mas Prima Perla Blanc De Blanc

Soup
Roasted Chestnut & Pumpkin Soup
with Truffle Cream & Parmesan Crisp

Main Course
Grilled Angus Beef Tenderloin
Dauphinoise Potatoes, Glazed Baby Carrots,
Red Fruit Reduction
Dog Point Vineyard Pinot Noir New Zealand
or

Chicken Roulade
Spinach & Wild Mushroom Filling, Sweet Potato Purée,
Thyme Jus
Dog Point Vineyard Sauvignon Blanc New Zealand

or
Pan-Seared Halibut Fillet
Asparagus Spears, Lemon Dill Beurre Blanc
Dog Point Vineyard Sauvignon Blanc New Zealand

Dessert
Modern Black Forest Noel
Chocolate Mousse, Cherry Compote, Snow Crumble,
Sour Cherry Sorbet
Wild Bouquet Moscato

Top up RM120 Nett to pair your set meals with expertly selected fine wine.

If you have any concerns regarding food allergies, alert your server prior to ordering.

/\ For more information, please contact:
H dROCk (O +60 12 420 3076, +60 4 886 8057, or email fb.penang@hardrockhotels.net

HOTEL Booking and payment in advance required. Terms & conditions apply.
All prices are nett inclusive of 10% Service Charge & prevailing taxes.
Menu is subject to change according to availability of ingredients.
PENANG Images used are for illustration purpose only.
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Mozzarella & Tomato Caprese
Mini Mozzarella Pearls, Cherry Tomatoes and Basil Drizzle

Honey-Glazed Chicken Skewer
Tender Chicken Bites with Light Honey Glaze

Velouté of Pumpkin & Chestnut
Creamy Pumpkin Soup with Chestnut Purée, Parmesan Crisp and Chive Oil

Petite Beef Medallion
Served with Truffle Mash, Glazed Carrots and Natural Jus

Golden Chicken Schnitzel
Crisp Breaded Chicken, Baby Vegetables and Mushroom Sauce

Spaghetti al Pomodoro
Classic Tomato Sauce, Parmesan Flakes and Basil Chiffonade

Christmas Chocolate Mousse
Dark & White Chocolate Mousse and Cornflake Christmas Crack

Snowflake Gelato Coupe
Vanilla Gelato with Festive Sprinkles and Almond Tuile

If you have any concerns regarding food allergies, alert your server prior to ordering.

/\ For more information, please contact:
H dROCk (O +60 12 420 3076, +60 4 886 8057, or email fb.penang@hardrockhotels.net

HOTEL Booking and payment in advance required. Terms & conditions apply.
All prices are nett inclusive of 10% Service Charge & prevailing taxes.
Menu is subject to change according to availability of ingredients.
PENANG Images used are for illustration purpose only.
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Semi-Dried Tomato & Heirloom Tomato Tartare
Avocado Mousse, Basil Oil, Sourdough Crisp
Dog Point Vineyard Sauvignon Blanc New Zealand

NN

Soup
Roasted Chestnut & Pumpkin Soup
with Truffle Cream & Parmesan Crisp

Main Course
Wild Mushroom Wellington
Puff Pastry, Spinach, Portobello, Red Wine Reduction
Dog Point Vineyard Pinot Noir New Zealand
or

Pumpkin & Sage Risotto
Toasted Pine Nuts, Parmesan Shavings
Dog Point Vineyard Pinot Noir New Zealand

Dessert
Modern Black Forest Noel
Chocolate Mousse, Cherry Compote, Snow Crumble, Sour Cherry Sorbet

Wild Bouquet Moscato

Top up RM120 Nett to pair your set meals with expertly selected fine wine.

If you have any concerns regarding food allergies, alert your server prior to ordering.

/\ For more information, please contact:
H dROCk (O +60 12 420 3076, +60 4 886 8057, or email fb.penang@hardrockhotels.net

HOTEL Booking and payment in advance required. Terms & conditions apply.
All prices are nett inclusive of 10% Service Charge & prevailing taxes.
Menu is subject to change according to availability of ingredients.
PENANG Images used are for illustration purpose only.



