A LA CARTE mizss

ENTREE g&48
CROUSTILLANT DE CRABE 280 PLATEAU DE FRUITS DE MER 1,280
lemon aioli | champagne saffron emulsion | (FORTWO)

granny smith chiffonade
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BEEGEERE | ERATEER | SHER%

CAPRESE 280
Burrata cheese | heirloom tomatoes |
basil oil | foasted pistachios
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Boston lobster | Hokkaido scallop | mussels |
Japanese king crab leg | seasonal oysters
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LE PLATEAU DE CHARCUTERIE ET FROMAGES 580

FRANCAIS

(FOR TWO)
French artisan charcuterie and cheese platter

RBIFTRARZ THER (WAL )

BAKED BURGUNDY ESCARGOTS 250 TARTARE DE BOEUF 280
garlic herb butter | toasted country bread U.S. beef tenderloin tartare
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GRATIN DE MOELLE OSSEUSE 280 MOULES MARINIERE 260
roasted bone marrow | parsley garlic butter | white wine sauce
onion confit | toasted baguette ERBRBEASO
ETRG R
BEmaH | FRE | B8
SOUPS ;5
SIGNATURE LOBSTER BISQUE 190 ONION SOUP A LA PARISIENNE 170
creme de cassis Gruyere cheese | herb crostini
BheRE RS EIVFERS
EMmE TWint=2t | FERA
FOREST MUSHROOM VELOUTE 170 CASSEROLE DE FRUITS DE MER 1,280
cep oil | chive chantilly A LA COTE (FOR FOUR)
HER%
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Boston lobster | Hokkaido scallop |

king prawn | mussels | squid | seabass
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Our food and beverages may contain traces of allergens, as our kitchen is a shared environment where allergens may be present.
Guests with specific dietary requirements or allergies are advised fo contact the restaurant manager for details. . B )
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Prices are in Hong Kong dollars, subject to 10% service charge.
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PLATS 3%

U.S. FILET DE BOEUF (8 OZ) 580 PLATEAU DE GRILLADES A PARTAGER 1,450
U.S. Beef Tenderloin sirloin | rib eye | lamb chop |
LA (8% ) roasted spring chicken
eSS
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AUSTRALIAN ENTRECOTE (10 OZ) 420  ADD-ON BJ/Ac:
EMAER4EH (10%2t) sone Marrow S e
Pan-seared Foie Gras &#i#EH 100
BAKED SEA BASS EN PAPILLOTE 420  BAR DE LIGNE ENTIER 1,280
vegetables | olive tapenade | line-caught whole seabass
herbs and lemon salt-baked or grilled
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BEEF CHEEK BOURGUIGNON 320 U-S. COTE DE BOEUF 1,980
red wine | truffle potato mousseline | U:St tQEHOhOWk steak

glazed baby carrots | mushrooms R RN
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SAUCES &7

BEARNAISE | SAUCE POIVRE | CREMEUX DE CHAMPIGNONS | SAUCE BORDELAISE | SAUCE DIABLE
Bérnaise | pepper sauce | mushroom cream sauce | red wine sauce| devil sauce
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ACCOMPAGNEMENTS ficst 68

BROCOLI VAPEUR A L'AIL POMMES FRITES

steam broccoli with garlic steak fries

TR PHEIAG Z1E

EPINARDS SAUTES PUREE DE POMMES DE TERRE
sautéed spinach mashed potatoes

YOS 352 E=E

CHAMPIGNONS SAUTES

sautéed mushrooms
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Our food and beverages may contain traces of allergens, as our kifchen is a shared environment where allergens may be present.

Guests with specific dietary requirements or allergies are advised to contact the restaurant manager for details.
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Prices are in Hong Kong dollars, subject to 10% service charge.
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