DEGUSTATION DINNER
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POACHED WHITE ASPARAGUS
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Béarnaise sauce | Toulouse sausage
IBEES | E5E | BELER

or

POACHED WHITE ASPARAGUS

ravigote sauce | Black Forest and Westphalian ham

JEBES | HEST | RHRMOKEE

Silvaner Erste Lage, Hans Wirsching, Iphéfer Kalb,
Franken, Germany, 2018

SIGNATURE LOBSTER BISQUE
créme de cassis

BEXRHERS | B0

or

CREAM OF WHITE ASPARAGUS

salmon confit| herb croutons

HESREZ | HR=XR | E=R a8

BREADED VEAL ESCALOPE

Hollandaise sauce | white asparagus | new potatoes
YEFEF IR ES | GEE | E

or

GRATINATED SALMON STEAK

riesling sauce | white asparagus | mushroom duxelle

N=XRECEAEL | HES | BT

Riesling, Peter Jakob Kihn, «Quarzit», Oestricher,
Rheingau, Germany, 2018

ARTISAN CHEESE PLATTER
organic honey | dried fruits | walnuts
AN EARBHERIRE

or

MOUSSE AU CHOCOLAT

griottines | chocolate biscuit crumble | passion fruit tuiles

KENFH | KRENDHEE | BERMEK
Riesling Spétlese, Karl Erbes, Mosel, Germany, 2011
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Degustation dinner
ERBE

with the finest German wine journey 350

J

FRUITS DE MER . SEAFOOD ON ICE /8

SEAFOOD PLATTER ;g 1,350
Boston lobster | French edible crab | oysters (2 pcs) |

tiger prawns | Alaskan crab legs (2 pcs) |

cherrystone clams (2 pcs)

[RERLTIRRER | REZBEEE | BIFLE 2 5) | ERIR
FIRIETINEFEEER | ZHBER (2 &)

FRESHLY SHUCKED QOYSTERS PER PIECE 65
BIF& 1%

CHERRYSTONE CLAMS PER PIECE  UNITED STATES 65
ZEBEER

EDIBLE CRAB PER PIECE FRANCE 580
EEFEEIE

CANADIAN LOBSTER PER PIECE CANADA 588
MEAREER

ALASKAN KING CRAB LEGS UNITED STATES 220
Fe RN 275 ZE R

SERVING STYLES R H5%
ON ICE 738,588 | BUTTER POACHED &4 | CHAR-GRILLED 51

ENTREES . APPETIZERS 38
SCOTTISH SMOKED SALMON

traditional condiments | toast

FIERE=XR

BAKED BURGUNDY ESCARGOTS
garlic & herbs
AT B HE

PAN-SEARED DUCK FOIE GRAS

caramelized strawberries | balsamic | toasted brioche

EEEMHER TR | B | 2L
CLASSIC U.S BEEF TARTARE (STARTER/ MAIN)

served with French fries

BHEAA 4N thHEENR @ =0
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POACHED WHITE ASPARAGUS
ravigote sauce | Black Forest and Westphalian ham

REEE | BT | BRMOKHE
GRATINATED WHITE ASPARAGUS

Hollandaise sauce | seared duck foie gras | passito reduction

HESEEEEERUARRAT | BAREE
FRENCH BAYONNE HAM

Charentais melon

JRB K BEAC B BRTEEH I

SOUPE . SOUP /%
SIGNATURE LOBSTER BISQUE

créme de cassis

BEXRERERS | FEE

GRATINATED RED AND WHITE ONION SOUP

Gruyeére cheese

BIFRE | B2t
CREAM OF WHITE ASPARAGUS

salmon confit | herb croutons

HEBSRRES | HR=XA | EER S

PLAT - POISSON . MAIN DISH - FISH /8#48

ROASTED SEABASS FILLET 390
vermouth sauce | pea mousseline | organic vegetables

EVES | BT | BTE | SR

DOVER SOLE

grilled or pan-fried | lemon butter sauce

SRBIRERIA | B ERT | IR AT
PAN-FRIED CHILEAN COD

lentilles de Puy | glazed carrots
ENENES | RS | B8

GRATINATED SALMON STEAK

riesling sauce | white asparagus | mushroom duxelle

N=XREANELR | BES | BT

285

340

220

160

140

160

M.P.

320

320

PLAT - VIANDES . MAIN DISH - MEATS A%8

BREADED VEAL ESCALOPE 460
Hollandaise sauce | white asparagus | new potatoes
YEFIIBC R4 | RE | 3=
BEEF TENDERLOIN 520
Bordelaise sauce | artichoke purée | bone marrow crust
B4 | BZEADET | SIEIE | 450
ROASTED LAMB RACK 490
thyme jus | carrot purée | black garlic
EFER | BRI | BHEE | B
GRILLED KUROBUTA PORK 360
jus | prune purée | seasonal vegetables
Y ZERER | B | B8 | BoHR
FROM THE GRILL J&P9%5
USDA PRIME BEEF B 4RA47

BRASSERIE TOMAHAWK STEAK (53 02) 1,850
$&53% 7 B84\ (BEST FOR 3-4 PERSONS)
NEW YORK STRIPLOIN (10 0z) 460
szl
CENTER-CUT FILLET MIGNON (8 02) 420
BRREFHFH

AUSTRALIAN WAGYU BEEF JENFI4E
M9 RIBEYE AR (10 02) 660
SAUCES &’
BEARNAISE SAUCE &&% | MUSHROOM SAUCE E##T
MANIQUETTE PEPPER SAUCE K E+
SIDE DISHES B3
STEAMED BROCCOLI WITH GARLIC & FIRTE 70
SAUTEED SPINACH &) 52 60
FRENCH FRIES Z1& | MASHED POTATO E& 60
BOILED NEW POTATOES =#i& 70
WHITE ASPARAGUS (0.5/ 1 pound) 120/ 240
served with melted butter or Hollandaise sauce
&S | Fh| 858
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'..... Wines of
Germany

¥ SIGNATURE DISH ¥/ T Riesling weeks

For those with special dietary requirements or allergies who may wish to know about the

food ingredients used, please ask for the manager
MERKREERAHELBYBYMAZRERIYND  ATHBEELE
Prices are in Hong Kong dollars, subject to 10% service charge



