French GourMay Set Dinner Menu
NEBELRERE ) NEXIBEBRE

STEAK TARTARE

marinated daikon | black truffle pearls | melba toast
SR | MERED | ENERIK| ezt

OR &

SCALLOP GRATIN

garlic herb butter | petit pois mousseline | grated gruyere

ERREBET | FSHELH | HEE | BERETES

ONION VELOUTE

duck foie gras | brioche | charred scallion oil
FERS | BT | i | £EEH

OR 5

SIGNATURE LOBSTER BISQUE

créme de cassis

BrEEERS | RIN& B

QUAIL BALLOTINE
Bayonne ham | wild mushroom | apricot | truffle jus | French artichoke purée

OR &
GREY COD
Provencal herbs | ratatouille | spinach | vermouth sauce

FEER | SRMHEE | JAVEM | KX | &5308T

PRALINE HAZELNUT CHOCOLATE GATEAUX
hazelnut crunch | chocolate mousse | sea salt caramel

BRI RENER | BT | RO NR4% | BEERE

‘CALVADOS MARTINI' COCKTAIL
THERBKRE. #EE

BB HK$988 per guest
Subject to 10% service charge SSUii—HARiEE:

Our food and beverage may contain traces of allergens, as our kitchen is an environment where allergens could be present.
For guests with special dietary requirements or allergies who may wish to know about the food ingredients used,
please contact the manager.
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