FRENCH GOURMAY SET DINNER MENU
EBEDAEREE. NEFFERS

CROUSTILLANT DE CRABE

crispy crab cake | lemon aioli | champagne saffron emulsion | granny smith chiffonade
IR ENE | BMEFESEE | SEEATER | SHR4

OR &

MOSAIC

beef tenderloin | pickled turnips | white asparagus and cucumber salad
4SE: | MES | AEESIVE

FOREST MUSHROOM VELOUTE

cep oil | chive chantilly
BRES | +HEH | 28R
OR &%
SIGNATURE LOBSTER BISQUE

créme de cassis
HBEERES | Elm B

CORDON BLEU

chicken farce | Gruyéere cheese | Bayonne ham
YEZERI | im0 | BAAKEE

OR =

MEUNIERE

dover sole knots | Kenya beans roulade | lemon butter sauce

BRERR | 28T | BREmT

MANGO MATCHA PALETTE

mongo mousse | matcha ganache | croustillant | vanilla chantilly
TREEER | TRE# | KRB | RHE | BIRIEZER

OR 5%

PERUVIAN 70% DARK CHOCOLATE FINGER

chocolate Namelaka | caramelised hazelnut | hazelnut crunch | raspberry ice cream

WETO%SRE NER | KENBD | FRET | EFRE | ARFSH

‘CALVADOS MARTINI' COCKTAIL
"BERBRE L HER

BNDEEE HK$888 per guest
Subject to 10% service charge BUWIN—BRIFE

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.
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