DEGUSTATION DINNER [ IR E 2 5258

/SCALLOP CEVICHE
endives | wild salmon roe | blood orange dressing

MES T | HEXE | BE= XA | MEET
or =%
PAN-SEARED DUCK FOIE GRAS

cherry compote | beetroot | toasted brioche

BERINGHAT | R ERER | ALKER | JEIHE R

CREAM OF WILD MUSHROOM
shaved black truffle

EiEsRS | BINE

or g

SIGNATURE LOBSTER BISQUE

créme de cassis

BEERS | B& T

SURF AND TURF
roasted U.S. sirloin steak | red wine mustard sauce |

seared king prawn | aromatic herbs oil

JEEET LA | ADBTTART | BRI | 5
or =%
SEA BASS FILLET

chanterelle cream sauce | organic vegetables |
carrot mousseline

BEBHER | 25T | BRIAX | HER4#

MILLE-FEUILLE

strawberry confit | vanilla pastry cream

TER | BELSEE | ZRBRSELE
or g
VANILLA CREME BRULEE

almond crumble | salted caramel ice cream
REIeEMERE | 517 | BEERSE

COFFEE ORTEA
IERES

PETITS FOURS
SBIVINEHRE

=11 688 per guest

WINE PAIRING #BE&BREHE

SELECTION OF 2 or 3 GLASSES OF WINES ADD 228 | 328
o s =M =R 5

\o J

SOUPS %

CREAM OF WILD MUSHROOM 160
shaved black truffle
EiE=ERS | BNE
ONION SOUP 160
Gruyeére cheese
EIUFEES | R T L
SIGNATURE LOBSTER BISQUE 180

créme de cassis

BREERS | RSB

SEAFOOD i

DELUXE SEAFOOD PLATTER FOR 2 GUESTS

Boston lobster | red prawn | U.S. scallop | mussel |
Japanese king crab leg | seasonal oyster

SRR QAH)
IR | 4195 | £ T | B0 | DASTER | Bty

1,080

BOSTON LOBSTER 480 / pc
Pl 8¢
SPANISH CARABINERO RED PRAWN 280/ 2 pcs
PRI AL 8% e
JAPANESE KING CRAB LEG 360
AAREHER

SEASONAL OYSTER Market price
[Sisgea 8¢
SERVING STYLE

S#FE

ON ICE | HERB BUTTER POACHED | GRILLED
KRR | BEFM | FIE

APPETIZERS FE#8

TAGLIATELLI “ESCOFFIER”
duck foie gras | black truffle | Gruyére cheese

AAEAREE | ERUEH | RAE w2t

BAKED BURGUNDY ESCARGOTS
BHAEHE

220

230

CRAB MEAT SALAD

avocado | citrus mayonnaise

ERNE | ORE | HEERE

240

MOULES MARINIERES
FREBEASO

260

SCALLOP CEVICHE

endives | wild salmon roe | blood orange dressing

MBS T | HEX | BES AN | maS

280

® M)
WHITE TRUFFLE SPECIALS BiAEIFE

i

SCRAMBLED ORGANIC EGGS 370
fontina cheese | white truffle

WERKE | SRPZL | BnE

PAN-SEARED FOIE GRAS
grilled apricot | white truffle
BRUSAT | BEHk | B1RE

U.S. BEEF STEAK TARTARE
toasted baguette | white truffle
ERIRRA Rt | BIENEE | AfAE

CREAM OF CAULIFLOWER 310
porcini mushroom | white truffle
Tt ERS | FITE | B1AE

TAJARIN 470

artisan pasta | occelli butter | parmesan cheese
marjoram | white truffle

FAMMIE | BARIEH | DEESL | 55 | NS

390

430

ADDITIONAL WHITE TRUFFLE PER GRAM 150
PN ENSTE

e

.

Our food and beverage may have traces of allergens, as our kitchen is an environment where allergens may be present. For those with special dietary requirements or allergies who

may wish to know about the food ingredients used, please ask the manager.

EAWEYMRNTESENSBHR EARMANEER—EUAFEETEHRNVEE NARKREERAHELEYBYEMAZBRREYNS  FEHBEELE

Prices are in Hong Kong dollars, subject to 10% service charge

FREBBESM—REEDLUETAE




FROM THE GRILL J&E/E3<EE

320
U.S. KUROBUTA PORK CHOP
ZEIERERN
380
AUSTRALIAN RIB EYE (10 OZ)
EMPIRRH (10% 1) 420
MILK-FED VEAL CHOP (10 OZ)
FLEAGFHN (10%2 1) 820
FRENCH CHAROLAISE TENDERLOIN (8 OZ)
EBIE SRR 8L L)
TO SHARE #IxH#=
620
DOVER SOLE
pan-fried or grilled
BRI EEIEBER R
1,380
JAPANESE A3 WAGYU STRIPLOIN (12 OZ) FOR2 GUESTS
HARASFAFSHN (12%1) QAR)
1,450
SOUTH AUSTRALIAN T-BONE STEAK FOR 2 GUESTS
ENEEETEI QAH)
1,950
U.S. TOMAHAWK STEAK FOR 3-4 GUESTS
ERIFRI (3-4AH)
SAUCES £&;
BEARNAISE ;A &= | MUSHROOM CREAM = EREEE#T | PEPPER SAUCE #8415
RED WINE SAUCE #D)E% | DEVIL SAUCE BE5& 51
SALADS LiE 120 SIDES fic 3¢ 65
NICOISE SALAD STEAMED BROCCOLI WITH GARLIC SAUTEED SPINACH
JEHTDE TR P A MR
BABY SPINACH SALAD RATATOUILLE STEAK FRIES
SEEDE ETIEH S E1%
ROMAINE SALAD SAUTEED MUSHROOMS MASHED POTATOES
BB JOBEGE =5
MAINS £33
SLOW-BRAISED WAGYU BEEF CHEEK 320
mashed potato | seasonal vegetables | red wine sauce
BIFFIRE | 28 | BSHRX | AEE
PAN-SEARED SEA BASS FILLET 380
oscietra caviar | fava bean mousseline | vermouth sauce
BRBRR | BFE | BEOR4# | 5308
CRISPY SUCKLING PIG 380
roasted mini bell pepper | apple compote
WERZ B FL5E | FERRUREHHN | BASRZB 6
RACK OF LAMB 420

provencale style | ratatouille | lamb jus
HRRMTHTEFIR | JeR3E | 5T

Our food and beverage may have traces of allergens, as our kitchen is an environment where allergens may be present. For those with special dietary requirements or allergies who
may wish to know about the food ingredients used, please ask the manager.

RPNV ENTRNTERAENEESR BRRMANEEE—BUAFEETESRNIRER NARKRR BRI ELRYBYEMFZRR MM B LK RERELE
Prices are in Hong Kong dollars, subject to 10% service charge

FAEEESM—RBEEHETAE



