CLASSIC CREAMY CHANTERELLE SOUP
garlic croutons
HHES | A el

BREADED CHAMPIGNON DE PARIS
gribiche sauce | mache salad | marinated shimeji mushroom

ERERE | ATV R | BERE A EE
BEEF STEAK TARTARE

quail egg | wild mushrooms | fine herbs salad | potatoes confit

SRttt | 85355 | AR | B0 | BRER

FRENCH BOUCHOT MUSSELS & CHANTERELLE RISOTTO
aged Comte | bottarga
EREOZHEIGER | FREszith > + | BT

MAIN DISH E3
ROASTED IBERICO PORK LOIN

chanterelle espuma | shaved black truffle
fondant potatoes

12T RN | #OHERDR | 217

SAUTEED DOVER SOLE ESCALLOPS
chanterelles | rosti potato
EERUABIBERIM | ZOME | mLE

STEW AUSTRALIAN KING PRAWN
chanterelle cream | fennel | garlic toast
WERNRR | HEEERER | B8 | mEa%t

PAN-SEARED ATLANTIC SEABASS
chanterelle mushrooms sauce | leek | potato and truffle galette
BERUSHER | FHETEOT | AR | IAFEET

TOURNEDOS OF BEEF
morel cream sauce | carrot musselines | smoked almond

BRI | BHERECT | BHET | BIEEC
SLOW-ROASTED VEAL LOIN

BT | EOHE | BINBIASE | SR | EE
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Madeira sauce | chanterelle | baby girolles | artichoke | mashed potatoes

ENTREES - APPETIZERS §8#%

“ HOMEMADE LOBSTER BISQUE, CASSIS
BRERS | B8

GRATINATED RED AND WHITE ONION SOUP
Gruyere cheese

FEIERS | it

CREAM OF MUSHROOM (V)

black trumpets
HERES | RRELR

= ALASKAN KING CRAB IN TWO WAYS

salad with Granny Smith apple | poached with avocado
espuma

PHETNEN B | SHE | HHER

SLICED SCOTTISH SMOKED SALMON
herbs salad | potato pancake
BEEE=—NRR | a0 E | B

o

BAKED BURGUNDY ESCARGOTS, GARLIC & HERBS
A AR HE

PAN- SEARED DUCK FOIE GRAS
poached William pear | passito sauce | aged balsamic
BRUERBAT | REIRE | 2B | BRESE

SPANISH RED PRAWNS CARPACCIO
lemon and yogurt jam | Daurenki caviar
PITAIIRER | BRE | 8T8

TERRINE OF DUCK FOIE GRAS

marinated daikon | beetroot | smoked eel | cider jelly
toasted brioche

BERTISRAL | M FREZED| AL3KEE | BB BARRR

¥ SIGNATURE DISH 5T
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PLAT - POISSON - MAIN DISH - FISH /8#8

# LINE-CAUGHT FRENCH SEA BASS 390

Nigoise olives | anise | tomatoes | baby fennel
AELBIER | BIE | \B | B | =&

DOVER SOLE M.P.
grilled or pan-fried | lemon butter sauce
EBIRERIA | SESE R | R4

PAN-SEARED WILD TURBOT 360
truffle guinea fowl tortellini | green asparagus | jus de volaille
BRBLEZER | NBEEREAES | FES | T

PAN-SEARED ATLANTIC BLACK COD 320
smoked pork sausage cassoulet
BRI #ER | BIEAEES

POACHED BOSTON LOBSTER 580
Jerusalem artichoke purée | lemon grass |

aromatic crustaceans emulsion
YA TIEAER | IR BURRIMAEIS | B | BEA

PLAT - VIANDES - MAIN DISH - MEATS R%&

% CRISPY TWICE-COOKED IBERIAN SUCKLING PIG 390
honey-mustard sauce | braised kohlrabi
MERZPIT A FL3% | B ETTK | IBT8RIZES

ROASTED FRENCH SPRING CHICKEN, HERBS 360
(BONELESS | BONE-IN)

RELIEEERTH BE | RE)

OVEN-ROASTED VEAL CHOP 460
forest mushroom sauce | creamy spatzle
BRI | BESET | BREER

« BEEF TENDERLOIN “ROSSINI STYLE” 520
truffle sauce | shallot confit | foie gras | potato gnocchi
BRESIT A | Z52E | BT | E2fraEE

¥ SLOW-ROASTED LAMB SADDLE & RACK OF LAMB 490
pistacchio crusted | confit of bell pepper | rosemary sauce
BEFRFER | RORRCIE | BEM | EEaEt

ROASTED FRENCH ROYAL PIGEON BREASTS 390
organic beetroot | foie gras | lavender honey jus
YRR | BMATIEER | BRAT | ERERET

FROM THE GRILL 2748
US CREEKSTONE BLACK ANGUS EEIZHEHT

NEW YORK STRIPLOIN &%\ (10|12 02) 460 | 550
CENTER-CUT FILLET MIGNON (81202 420|758
BRRSHM
AUSTRALIAN WAGYU BEEF JZiF04
M9 RIBEYE FER#\ (10|12 02) 570|680
# BRASSERIE TOMAHAWK STEAK (53 02) 1,588

¥&53% L7 8EH\ (BEST FOR 2-3 PERSONS)

SAUCES %5
BEARNAISE SAUCE & & %51 | MUSHROOM SAUCE EE 52851
MANIQUETTE PEPPER SAUCE K ZHJEE;

SIDE DISHES g3

STEAMED BROCCOLI WITH MINCED GARLIC 77 & FERITE (V) 70
BRUSSEL SPROUTS WITH BACON EbFURS/\VERSEEIE A 70
CREAMED SPINACH BB 5% | SAUTEED SPINACH JBXDESE (V) 60
STEAK FRIES Z1% | MASHED POTATOES & 60
GRATINATED SALSIFY WITH COMTE (V) i 2 R4 70

(V) VEGETARIAN

MENU CREATED BY CHEF DANIEL LEE RESTAURANT SPECIALTY CHEF

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

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



