DEGUSTATION DINNER FRUITS DE MER . SEAFOOD ON ICE $if$;85E

[1E K RSp 2 52 7
= LE PLATEAU DE MER 1,250
a ) Boston lobster | Hokkaido scallops | seasonal oysters |

SALADE DU HOMARD tiger prawns | Alaskan crab leg | black mussels

Boston Lobster salad | marinated heirloom tomatoes RTIERENR | BET T | BSHE | RIR|

BT URREIRIDIE | oAz ESRIETINER) | S0

or
FRENCH OYSTER 75 per piece

SAINT-JACQUES AU GRATIN b

baked French scallops | baby spinach | sabayon

ENREF | EX | PESS

BRRET | R | DEST CANADIAN LOBSTER 588 per piece
MEREER

BOUILLABAISSE

saffron rouille | shrimps | scallops | Chillean cod | mussels .

SRR | 475 | | B7| SRR | B0 ALADKAN KINC CRABLEGS - 220 three pieces

or

lobster bisque | créme de cassis %h£%p|a%;§§la§%ﬁ%g;w”

BEIRS | EMBTE T

CARRE D'’AGNEAU ENTREES . APPETIZERS 585

pistachio crusted lamb rack | thyme jus | vegetables

Frs | LR | BRE | B BEEE TARTARE (STARTER/ MAIN) . 280/360
traditional condiments | tableside service

or EHAMM | Rk | BEER (88 F3x)

SOLE DE DOUVRES

pan-fried Dover sole | bouchot mussels | beurre Blanc BOSTON LOBSTER SALAD 300

EUEERENR | EES0 | BIHE [‘narlnated summer helrloom tomatoes
RTIEREMR DR | (B E

MARINATED CHERRIES BAKED BURGUNDY ESCARGOTS 230

vanilla ice cream | almond tuille arlic | herbs

MEET | BRSEH | BCH S emgrie

FRENCH CHEESE SELECTION add 100 PAN-SEARED DUCK LIVER 290

Mm$100aINECHERE=Z + Créme de Cassis | cramelized cherries | toasted Brioche
BRSHT | BEMmPERER | SEEs | Rl az L

inclusive of one glass of seasonal mocktail per person.
SAINT-JACQUES AU GRATIN 280
baby spinach | sabayon

Degustation dinner 938 WERE T RE | DEST

ERIE
SCOTTISH SMOKED SALMON 240

wine pairing 380 traditional condiments | melba toast

TSR RS BASEE =R | BREER | 2t

\ J SOUPES . SOUP 5

BOUILLABAISSE 240

saffron rouille | shrimps | scallops | Chillean cod | mussels
EIBRET S | 4176 | IR | BB F| BAREBR | 50

LOBSTER BISQUE 160
créme de cassis

FEIRS | FRINmE

FRENCH ONION SOUP 140

Gruyeére cheese
BEIVEES | EimtZ L

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

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



PLATS - VIANDES . MAINS - MEAT . B8

PAN-SEARED FRENCH DUCK BR

EAST

duck jus | golden beetroot | caramelized honey | star anise

EATIBH | DPOSt | S3LEA | SR | )\
BEEF TOURNEDOS

beef jus | wild mushroom ragodt | green asparagus

FERU | 4P | RBE | 5B
CARRE D'AGNEAU

pistachio crusted lamb rack | thyme jus

BER | RORE | BEET | X

| vegetables

ROASTED FRENCH SPRING CHICKEN

rosemary sauce | sautéed spring spinac

ERIRER | AT | WERE

h

PLATS - POISSONS ET CRUSTACES . MAINS - FISH & SHELLFISH . ;8%

BRITTANY OYSTERS RISOTTO

champagne | osceitra caviar

ABEEBEATER | FET | RTFE
OCEAN TROUT

parsley foam | vegetable spaghetti | pomme nature

Rl | T2t | RERM | BB

GRILLED LANGOUSTINES

crustacean sauce | provencal herbs gremolata

ERBD\EEIR | SBEFRT | EEANEE
PAN FRIED DOVER SOLE

bouchot mussels | parsley | beure blanc

BRUABEERM | JZBISO | 7t | BT
LOBSTER THERMIDOR

white wine cream | mushroom gratin | Parmesan

ARNBIEZ TR TRER | ESEZt

BLUE LOBSTER (poached or grilled)
ESREIR (REEENE)

DU GRIL . FROM THE GRILL . }ZR%A

BRANDT - U.S.D.A PRIME =EIJEZR4H

CENTER-CUT FILLET MIGNON
FAREEAN

RIBEYE
AARH

TOMAHAWK (to share)
Zgai

80Z | 225G
100Z | 280 G

56 OZ | 1,600 G

AUSTRALIAN M9 WAGYU B MR

RIBEYE
AARH

OTHER CUTS HifthPyi#
MILK-FED DUTCH VEAL CHOP
R EG N

IBERICO PORK CHOP
PEEFIREFE

100Z 280G

WEST VICTORIA AUSTRALIAN LAMB CHOPS

EOM=EIN

320

480

490

320

420

300

580

680

650

680

540

480

1,950

660

460

340

420

s

BEURRE ET SAUCE . BUTTER AND SAUCE 4l %]

MAITRE D'HOTEL B

UTTER &&5458 | BEARNAISE &4 | MUSHROOM CREAM R BEEEEEST |

BORDELAISE #D&5+ | CREAMY HORSERADISH ##4R%8 | LEMON BUTTER ##1Z2455/H

STEAMED BROCCOLI WITH GARLIC 70

b ETiel 5P

RATATOUILLE
ETUIRRE

SIDES g3t
SPINACH (CREAMED / SAUTEED) 60
B (TR /B

70 STEAK FRIES 60
2%

GREEN PEA ‘A LA FRANCAISE” 60 BU+TTER WHIPPED POTATOES 60

ERDE

]

IP

|\

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

ingredients used, please ask for the manager

WERFRRBRAHELRYBYMALERERYN S - AIRHBRE B

Prices are in Hon Kong dollars, subject to 10% ser
FEEESM—RBEHUETE

vice charge




