—— DEGUSTATION DINNER [ERKREE ——

GRATINATED WHITE ASPARAGUS

Alaskan crabmeat | roe sabayon
REERE | FIRIATINER | EVES

Griiner Veltliner, Ttirk, Vom Urgestein, Kremstal, Austria, 2015
OR

PAN- SEARED DUCK FOIE GRAS
caramelized pomme reinette | toasted brioche
BERUABINGHT | SR | hEREE

Chenin Blanc, Plou et Fils Brut, Loire, NV

CREAM OF WHITE ASPARAGUS
smoked eel | crispy croutons
EEECRESRES | EER | R

OR

PAYS DE LA LOIRE LOBSTER BISQUE | CREME DE CASSIS
BEIRZ | BRMNGHB

YELLOW MISO GLAZED FILLET OF COD FISH
white asparagus-Champagne risotto | petits pois
BRGIEIEE | DESEEREANGR | 52

Weissburgunder, Philipp Kuhn, Vom Kalksteinfels’, Pfalz, Germany, 2017

OR

SEARED FILLET OF PIKE PERCH

creamy leek stew | glazed baby carrot
ERER | URER | B

Gamay, Cellier Léonard de Vinci, Loire, 2017

OR

SLOW COOKED VEAL TENDERLOIN WITH WHITE ASPARAGUS

Hollandaise sauce | creamy morels and own jus | new potatoes
BRAFNREES | 9RE | SEFME | 2

Pinot Noir, Laurent Ponsot, ‘Cuvee Des Peupliers Bourgogne; Burgundly,
France, 2016

OR

ROASTED PIGEON BREASTS
own jus | organic beets | pickle turnips
EILARH | B | RS

Cabernet Franc, Olga Raffault, Chinon, Loire, 2017

WHITE ASPARAGUS ICE CREAM
strawberry espuma | salted macadamia nuts crumble
BAREERETZWIVER | ERERCEE

Riesling, Karl Erbes, Urziger In Der Kranklei Riesling Spétlese, Mosel,
Germany, 2071

OR

CREPES SUZETTE
flambe au Cointreau, buttermilk ice cream
EIUKIEHBE | FNShE

Chenin Blanc, Plou et Fils, Moelleux, Loire, 2017

COFFEE OR TEA MBEEL 3 | PETIT FOURS #&5#EERH A

4-course degustation dinner (B EIRIEE 888
5-course degustation dinner 1 iE S E KRG E 988
wine pairing (3 glasses) EREEZ (=) 380
wine pairing (4 glasses) mEFEER (#F) 480

FRUITS DE MER A PARTAGER -

SEAFOOD TO SHARE ;5#+g888
SEAFOOD PLATTER ON ICE ;&£$##55 (FOR 2-4 PERSONS)
ROYAL &8585 1,800

Boston lobster | French edible crab | oysters (6 pcs)
langoustine (2 pcs) | Spanish red prawn (2 pcs)
Hokkaido scallop (2 pcs) | Alaskan crab leg (2 pcs)
cherrystone clams (2 pcs) | mussels

RERLTIRFER | REZBHEEE | LR 6 £)
ARTE/EER 2 %) | mITAR 2 §) | EEEF TR E)
FIHIETNEFEER 2 &) |=BERER 2 &) | 50

PLATINUM %5458 588 1,150
Boston lobster | French edible crab | oysters (2 pcs)

jumping shrimps | Alaskan crab leg (2 pcs)

cherrystone clams (2 pcs)

[RERLTIRFER | REZBHEEE | LB 2 8) | 1R

PRI ETINEFEER | ZEEREE 2 §)

GRILLED SEAFOOD && 8% (FOR 2 PERSONS)

SIGNATURE GRILL & & 56 1,280
Boston lobster | langoustine (2 pcs) | snapper

Spanish red prawn (2 pcs) | Alaskan crab leg (2 pcs)

Hokkaido scallop (2 pcs)

(Champagne caviar sauce | lobster sauce | parsley sauce)

[RERTIRFEWR | AR/ BEIR Q 8) | 8% | AVIFALIR 2 &)
FHIETNEFER | 8B F 28)

MUSSELS IN POT (1/2KG | 1 KG) 2801360
white wine sauce | steak fries

BB | BB &%

HUITRES - FRESHLY SHUCKED OYSTERS #ffi#4E 8

pc  1/2dozen

FINE DE CLAIRENO.1  FRANCE 65 350
BLACK PEARL NO.1 FRANCE 65 350
ANCELIN NOA1 FRANCE - NORMANDY 65 350
GILLARDEAU NO.2 FRANCE 75 400

FRUITS DE MER - LIVE SEAFOOD ON ICE $hf#8E

BRITTANY LOBSTER FRANCE 770/pc
JEBIEE R IR

BOSTON LOBSTER UNITED STATES 588/pc
KRR IR

EDIBLE CRAB FRANCE 580/pc
JEEIEE B8

KING CRAB LEGS UNITED STATES - ALASKA 190
PRI B AN £ 7522 M)

TIGER PRAWNS AUSTRALIA 380/3pcs
TEIMNZ R IR

CHERRYSTONE CLAMS UNITED STATES 65/pc
EFEER

SERVING STYLES =574

ON ICE 7k$B)% 88 | BUTTER POACHED BEE 45k
CHAR-GRILLED &

DESSERT #ma
WHITE ASPARAGUS ICE CREAM 140
strawberry espuma | salted macadamia nuts crumble

BEEEHRELZREVER | ERRRCEE

SIDE DISH Fc2
WHITE ASPARAGUS 1/2 LB BE%] 4% 120
WHITE ASPARAGUS  1LB B4 — 5 240

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the manager

I'i @ @conrachkhotel

MARKRBEERAHE LSV EYMAZREEYRS  BEMRERLE
Prices are in Hong Kong dollars, subject to 10% service charge
FrBEBESN—RBELUETHE



