)

SEARED FOIE GRAS WITH PISTACHIO CRUST

duck liver mousse | apricot glaze | apricot gel
ERESHECHORIER | BITRAA | SHkIER | SHENE
orgf

CREAMY CHANTERELLE MUSHROOM

crispy artichoke

HHRZRS | kR

or g

CELERIAC AND ARTICHOKE TARTARE

pickled forest mushrooms | herb yoghurt dressing | waffle potato
R R Rt | MOEEF AL | BEEARE | amE8
or g

MOULES MARINIERE
white wine sauce

ARAESH | BB ADD %7 78

BEEF DUO
grilled striploin | beef tongue and Savoy cabbage roulade
baby gem lettuce | capsicum fondue | diable sauce

RIBFRHI | £EEBEMRS | HKIRERLEX | HE | ZXERE
or=
HALIBUT MILLE-FEUILLE

butter poached | petit pois purée | beetroot variation | saffron essence
ERFHRELCERTRER | 528 | 4AXE | BAGCE

or g,

ROMANESCO RISOTTO

black truffle | spinach coulis | heirloom carrofs | Comté cheese
ZFCHIgER | BNE | BXE | 8 | BREZL

or g

CARRE D’AGNEAU

rack of lamb | Provencale style | caramelized onion

fondant potato | own jus
EEMHNEFER | SFE | FAGRE | FAT ADD 5 98

or=

BAKED SEA BASS EN PAPILLOTE
vegetables | olive tapenade | herbs and lemon
MeRER | HEFRX | iBEE | 8585 ADD Emm 98

BANANA ALMOND CRUMBLE
caramel sauce | vanillaice cream

EEACEE | £RE | ERESHE
or=

DARK CHOCOLATE FINGER
chocolate mousse | milk chocolate chantfilly | mandarin confit

BAGNER | KaOFEHS | FUNKRENHTE | HBZEE
or g

GRAND MARNIER SOUFFLE
please allow 25-min preparation time

SERATTE ADD %/ 80
BUEBIEH) 25958

COFFEE OR TEA IBEa;Zs 1l 498 per guest
PERRIER-JOUET CHAMPAGNE 1 glass —#F
SEEBRYICER 140

WINE PAIRING HEEEBER -
SELECTION OF 2 OR 3 WINES 2 glasses Mtk 3 glasses =#f

k FCEmMRE = A EH 268 368 J

Our food and beverage 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 to contact the restaurant manager for details.
BERHENBYNSNOIE2AMEESY) AEREAHAREMUAGFESERNSY - IARHRAEERAHELANBEY FOEESE THREYASD -
Prices are in Hong Kong dollars, subject fo 10% service charge

FABEEIALUBTAHERSIN—REE -






