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AMUSE BOUCHE £ Ai /)N 2
Alpine Cheese Selection — Tomme de Savoie & Reblochon, with Artisan Bread
PREHS tRE BEERERMER  BFITAE
Kronenbourg 1664 Blanc /| Wheat Beer

APPETISER Bi 3

Classic French Beef Tartare

& B A P At
or =,

French Baked Sea Whelk with Garlic Herb Butter
ERFE S HEEIE
or 5

French Chicken Consommé with Morel Stuffed with Truffle Chicken Mousse
ERBESMFERRBENEHARTS

2023 Domaine Laporte Pouilly-Fume Les Duchesses Blanc / Sauvignon Blanc

ENTREE 3

Pan-seared Seabass Fillet with Clams, Fennel & Herb Cream Sauce

EFEANEER EEREBERET
or 5

Pan-seared Pigeon Breast with Braised Pigeon Leg, Baby Spinach & Caramelised Shallots

RIFLEMAEZLAEME RN SRR E
or 5

Beef Tenderloin with Braised Beef Cheek & Potato Mille-feuille
FHIHEFEmE - TEE

2021 Louis Latour Les Pierres Dorees / Pinot Noir

DESSERT /&

Tarte Tatin with Vanilla Ice Cream

ERERERERESLE
or 5

Dark Chocolate & Vanilla Tart
ERENDERSHEE

Served with coffee, tea or soft drink

BoonmE ~ 2RIk

2-course set with wine pairing 38 3238 X B £ B
S {uper person HK$388

3+

3-course set with wine pairing =38 528 R £ f
S {zper person HK$488

Food items listed on this menu may contain food allergens such as cereals, shrimps, eggs, soybeans, fishes, crustaceans, peanuts, tree nuts and milk. We are pleased to
accommodate your allergy requirements and will try to assist you with your specific dietary needs.
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All prices are subject to a 10% service charge.
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