DINER DEGUSTATION &GRS SE:E

HAMACHI MI-CUIT AUX AGRUMES

beetroot marinated | cucumber mignonette | smoked salmon roe

AR R | SINME | B =3

or g

PORK BELLY CROQUETTE

apple and calvados compote | pickle turnips | red endive

hitholéesl | AR RERBE | BET | A%E

or g

PAN-SEARED DUCK FOIE GRAS ADD 570 $150
plum jam | pistachio praline crumble | brioche toast

BRUSHT | 188 | FORE | EIHEE

BOUILLABAISSE

crustacean oil | garlic toast
e | BElRH | mAEZ T
or 5§

FOREST MUSHROOM VELOUTE
cep oil | chive chantilly

BERZ | HHFEDA | ERRER
orsk

SIGNATURE LOBSTER BISQUE ADD »70 $50

créme de cassis
BheERES | BNeHE

DUO DE BOEUF
roasted striploin | beef cheek mille-feuille | sweet corn |
crispy shallot | red wine bone marrow sauce

BN | FEETRE | BHEK | YFAEE | 48B4 3058
or g

OCEAN TROUT
mussels | green peas | leek ash | dill beurre blanc
e | 50 | 52 | ABR | SEEBESHT

or

AUSTRALIAN WAGYU FAUX-FILET ADD %71 $280
grilled sirloin | caramelized onion | veal jus
BEBENMFEL | SEFER | HFRT

ENTREMETS MANGUE
mango mousse | matcha ganache | croustillant | vanilla chantilly
ERERER | TRE4 | KERD | BEE | TRERE

or =

BATONNET DE CHOCOLAT NOIR 70%
chocolate Namelaka | caramelized hazelnut | hazelnut crunch | raspberry ice cream

T0%KRENER | KEARD | EREF | BFRE | ARFER
11 690 per guest

WINE PAIRING 1BEZHBEH

SELECTION OF 2 OR 3 WINES 2 glasses itk 3 glasses =#¢
B EL = A =E 268 368
CONRAD HONG KONG glasses E#t bottle E37
SIGNATURE SPARKLING TEA 110 520

BEERLERBRESE

SICHUAN JASMINE TEA | ITALIAN BERGAMOT | INDIAN SANDALWOOD
PRI IERFITE | RAFBFH | ENEBEAN

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 to contact the restaurant manager for details.
BERHNBYAROESAMEREY  AEEAERREMURGEERIEREY - ERHREBTKAHE LB FOBBLE TREYNS -
Prices are in Hong Kong dollars, subject fo 10% service charge

FrEEEIELUETAHERSMN—REE -



CHEF'S SIGNATURE x£REFE/02{E

ENTREE &5

HOKKAIDO SCALLOP 260
tarragon velouté | bottarga crust | verbena beurre noisette

BRUDBER T | BESRET | BRTHE | BlESH

HEIRLOOM CARROT TARTLET 260
almond gremolata | Espelette pepper oil | blood orange carrot sauce
HEE | mEaall | BHEEREEH | DEEET

OPEN-FACED RAVIOLES 280
celeriac | artichoke barigoule | forest mushrooms | herb emulsion | black truffle

BANES | FER | SREHRRY | BE | 858% | 0B

SALADE DE HOMARD 320
lobster salad | grapefruit-vanilla gastrique | champagne gel | crisp fennel
PRIV | MERET | BEWKIE | BERE

DU GRILL k&6

KOREAN HANWQOO 1++RUMP 380
B4 1++ A

AUSTRALIAN ENTRECOTE (10 0O1) 420
Australian rib eye
ENAERH (10%T)

BOSTON LOBSTER 480
herb butter poached | grilled
BEHH 5 KT ERR

U.S. FILET DE BOEUF (8 Oz) 580
U.S. beef tenderloin
EESGM (8ZF L)

A PARTAGER #lkit=

CARRELET DE LATLANTIQUE (FOR 2 GUESTS) 820
Atlantic plaice fish | aromatic roasted

KEFICER QAR) | &

S. COTE DE BOEUF 1,980
fomahawk steak

S.
EHSEEN

U.
u.
=

PLATS £33

CORDON BLEU 320
chicken farce | Gruyere cheese | Bayonne ham

YRR | 2L | BRAKEE

KING PRAWN THERMIDOR 360
portobello | white mushrooms | Raclette cheese
& |

ARZERREAE | APHE | BB | Ht2t

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 to contact the restaurant manager for details.
BEERHNBYAEROESAMEREY  HEEAHERERREMURGERERTY) - IBRKNEBKAHELEYB BRERLCETHBYIM S -
Prices are in Hong Kong dollars, subject fo 10% service charge

FrBEEIELUETAHERSM—REE -



A LA CARTE migzis

ENTREE 5858

PLATEAU DE FRUITS DE MER
Boston lobster | Hokkaido scallop | king crab leg

SIEBEHE | RLRER | bBETT | EFER

SALAD NICOISE
seared tuna | French green beans | quail egg
BV | RIBEER | FET | BRE

BAKED BURGUNDY ESCARGOTS
garlic herb butter | toasted country bread

BRAZURHE | HESH | BHANE

MUSSELS MARINIERE
fresh tomato sauce or white wine sauce

ENEBO | oERHENE =t BET

CROUSTILLANT DE CRABE

1,180

180

250

260

280

lemon aioli | champagne saffron emulsion | granny smith chiffonade
AR | BEmAERE | aBEALIDER | SHEXRHA

PAN-SEARED DUCK FOIE GRAS

plum jom | pistachio praline crumble | brioche toast

BRERAT | 88 | MORE | EHES

SOUPS =

FOREST MUSHROOM VELOUTE
cep oil | chive chantilly

HERS | AFEH | AR

ONION SOUP A LA PARISIENNE
Gruyere cheese | herb crostini
EIFEES | BTzt | BEMA

SIGNATURE LOBSTER BISQUE
creme de cassis

BRRERS | BB

280

170

170

190

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.
BERHNBYENIESANENEY  AEEAERBREMUAEGTESEREY - IBRHNER KA EELEYES BREBRLCETHBYMD

Prices are in Hong Kong dollars, subject to 10% service charge
FrEBEEILUB T ERSM—REE -



PLATS E£3

BEEF CHEEK BOURGUIGNON

truffle potato mousseline | glazed baby carrots | mushrooms

ADEGLEE | BRBEEEE4G | BHET | 5
CARRE D'AGNEAU

rack of lamb | Provencale style | caramelized onion | fondant potato | own jus

BRITIEER | SYR | S0E0E | £mt

BAKED SEA BASS EN PAPILLOTE

vegetables | olive tapenade | herbs and lemon

MEEMER | HERS | WBE | 588

ACCOMPAGNEMENTS 3t

BROCOLI VAPEUR A L'AIL
steam broccoli with garlic
TR PR

EPINARDS SAUTES

sautéed spinach

<

P Ea
CHAMPIGNONS SAUTES

sautéed mushrooms
YO EE i

ASPERGES GRILLEES
grilled aspargus

KEEE

HARICOTS VERTS SAUTES AUX ECHALOTES
sautéed haricots verts with shallots

WzRE"

SAUCES &;

BEARNAISE

AUNERE

SAUCE POIVRE
pepper sauce

BRI

CREMEUX DE CHAMPIGNONS
mushroom cream sauce

SERELET

SAUCE BORDELAISE
red wine sauce
ABE

SAUCE DIABLE
devil sauce

[ 58 5t

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

POMMES FRITES
steak fries

Zi%

PUREE DE POMMES DE TERRE
mashed potatoes

EFS

POMMES AU FOUR

baked U.S. potatoes

ESEE S

POTATO & CELERIAC GRATIN DAUPHINOIS
gratin potato & celeriac
SERREFAER

Guests with specific dietary requirements or allergies are advised to contact the restaurant manager for deftails.

BERHNEYRRNIUESAMEREY REEAHAREMNUATESEREY ASHRERRAHE LB FRERKETREYAS

Prices are in Hong Kong dollars, subject to 10% service charge
FrEEEHLUE T ERSM—REE -

320

420

420

68



DESSERTS &H an 160

PARIS BREST
choux pastry | hazelnut diplomat cream | sea salt hazelnut praline

CRGESNE | BTRE | SHERETE

PINEAPPLE PINK PEPPER TART
pineapple pink pepper gel | pineapple confit | vanillaice cream

SREMALIPMREE | SRENAPNRE | EkE | ERESH

BRANDY CHOCOLATE PALETTE
dark chocolate mousse | brandy chocolate ganache
hazelnut croustillant | coffee ice cream

BEMAREAER | FRENF4% | RSN | HRFIRE | MBS

VANILLA CREME BRULEE
almond crumble | salted caramelice cream

EEEEREME | A CeE | BESRREER

SOUFFLE
please allow 35-min preparation fime

EAMTE | BEET
BUETRRS 35918

FRENCH CHEESE BOARD
RBIZ TR BB R

Enjoy any dessert at $120 paired with a choice of our digestives.
BT AEREIL $120 =AM -

DIGESTIVES

CALVADOS

Sassy Fine 100
Sassy XO 120
Christian Drouin Pays d’Auge VSOP 130
Groult 3 Ans 150
Pere Magloire Fine VS 160
Groult 12 Ans 180
EAU DE VIE 120

Framboise Sauvage Massenez
Kirsch Mette

Mirabelle Wolfberger

Poire Williams Wolfberger

Poire Williams Massenez

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 to contact the restaurant manager for deftails.
BERHENBYAENIRESAMENEY  AERARRAREMUAGTESERNY - ARG ER KA HELEMER BREBRLIETHEYRS -
Prices are in Hong Kong dollars, subject to 10% service charge

PREEEHLUETAERSM—REE -



