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Taste of France

AR ER B

Appetizers HiE

Salade Nigoise
[EEIPARE:

Oeufs en Meurette
HEEeE

Soup &

Bovillabaisse (For 2 persons)
BEAS

Main Courses F 3¢

Boeuf Bourguignon
pomme

HRBLER S AR EE

Confit Salmon

cauliflower mousseline, salmon roe and micro herbs
M = AR EM S R4k ~ = A RS &

Roasted Lamb Loin
with braised lentils, arfichoke and thyme jus

BEEALRE - BRI R EEET

Dessert 5

Poires au Vin et Cassis
A AL T EY

This Menu cannot be used in conjunction
with any discount or promotion offer

FEANEMEEEER

‘ GLUTEN FREE dj" VEGEN VEGETARIAN SUSTAINABLE SEAFOOD \“j”, CHEF RECOMMENDATION

All prices are subject to 10% service charge
R IR R S U — AR 7S
If you have any concerns regarding food allergies, please alert your server prior to ordering

EETHEERYABEE SRR EANRE S > DEFEL 220

HKD

280

180

480

580

480

580

180



z

Appetizers

Seasonal Oysters

AIIZR

\w sautéed vegetables, beef mayonnaise and caviar

Ry < RIS FC WOAT R 5 ~ A INEE

=GB AT

Heirloom Tomato Salad
with creamy burrata, fresh basil and virgin olive oil
w0V ERBCAT LIS Z £~ B R AR B A PR R

Pan-fried French Duc
red fruit dark chocolate

& HUA RIS HT O &L g Bk

Iberico Ham and Mel
\M] rocket salad with lemon

k Foie Gras
jam
i

on
vinaigrette

PISIE S 5 58 K B 28I LK 7 30

Hokkaido Scallop

with pickle radish and salmon roe

ILEET T AR 28 K =30

%

Avocado Guacamole and Vegetable Garden Salad

A SR R D

Soups

%

Canadian Lobster Bisque
SEAF00D

2= R HE 8 0% % TiC FE 1R A

Mixed Mushroom Cream Soup

with croutons
CAESD D i RS A

' (&) SOSTAINANLE \
\ VAN / 4 S2AF000
GLUTEN FREE . VEGEN Wt VEGETARIAN SUSTAINABLE SEAFOOD

All prices are subject to 10% service charge

R IR 55 Wohn — AR 45 2%

(I

s

CHEF RECOMMENDATION

If you have any concerns regarding food allergies, please alert your server prior to ordering

EETHEERYA BRI E

B SN A RS B DU M R

HKD

280

220

220

220

220

130

120

120



Main Course

EXx

HKD

L Pan-fried Pork Loin 430
e (BRONZE AWARD WINNING DISH)
pork ravioli, spelt wheat, mini carrot and port wine sauce

BRI ABEESR - oKk - INHE KKET

(SHIERFIEER)

Braised Ausiralian Beef Cheek 480

with mashed potato and red wine sauce
SHCBUMN A i A A e B 28 S AL

16 Hours Slow-Cooked

New Zealand Lamb Shank

roasted potato, berry jelly and goat cheese
1 16 /N R RIS BT B R L

1201z 430
12 %4

French Spring Chicken 380

French beans and sautéed potatoes
EBFHIEETI R ERE

US Spiced Duck Leg Confit and Duck Foie Gras
with fruffle butfter sauce

SEEUHESHE & UG AT BCAR BE 4 0 &

580

Baked Portobello Mushroom 180
with cereal and zucchini on cheese sauce

EREAHEIR A - BRFFRMZLE

Tagliolini in Truffle and Mushroom Sauce 380
B 2y 25 4 e F 5 i 46

All prices are subject to 10% service charge
R IR R S U — AR 7S
If you have any concerns regarding food allergies, please alert your server prior to ordering

EETHEERYABEE SRR EANRE S > DEFEL 220



Grill
A

Avustralian Porterhouse T Bone (for 2 persons)

s 4201
BN T B AL (WAL H)

42 27+
Canadian Excel Beef Rib Eye Steak 1207
IEPN TS ] L AN

12 221
Grilled Australian Blackmore Wagyu Striploin 1207
T )68 M i BB R 4 78 2 AR 0

12 221
Grilled USA SRF M9 Beef Chuck Eye Roll 807
FIEFEE SRF M9 4 T JE i AHR

8 %+
Australian Lamb Rack 807
ESy DIESE

8 %+

All steaks are char-grilled served with roasted garlic, rosemary, roasted new
potatoes and red wine beef sauce, black peppercorn sauce and horseradish
cream sauce

DU RSy UBECRERT ~ ZKIET ~ BEMT B R AL 0T ~ BRHUT AR B BT

All prices are subject to 10% service charge
R IR R S U — AR 7S
If you have any concerns regarding food allergies, please alert your server prior to ordering

EETHEERYABEE SRR EANRE S > DEFEL 220

HKD

1480

780

880

480

530



Fish and Seafood

R R

HKD
Halibut Roll 380
(SILVER AWARD WINNING DISH)
> mashed purple potato and semi-dried tomato cream sauce
\LW ) g B 2 R B A B
(SREEF/HERER)
Pancetta Cod Ballotine with Prawn 420

vegetables and citrus Jelly on beurre blanc herbs sauce
BIUE NG 8 Ao Rl - R - MRS TE R B/ E AT

Pan Seared Sea Bass
SUSTAINABLE . . , 3 8 0
SEAFOOD green pea, barley with fish velouté
BB AL E T - Bk KEEHIRS

\w Seared Whole Canadian Lobster in Butter Korean Chilli 530

with vegetable mirepoix and lobster sauce

5 JA B2 T 2 R BB MR A D e R R 4 32 R BE MR

Sides
o3&

Garden Green Salad 70
champagne-vinegar dressing
FH & /D R i & 1R S T
Sautéed Wild Mushrooms

s 70
J LS

Roasted Potatoes 50
JEE AT

m Sautéed French Beans 60

‘et  Garlic and Butter

R Elii by LA

‘ GLUTEN FREE dj" VEGEN VEGETARIAN SUSTAINABLE SEAFOOD \“j”, CHEF RECOMMENDATION

All prices are subject to 10% service charge
R IR R S U — AR 7S
If you have any concerns regarding food allergies, please alert your server prior to ordering

EETHEERYABEE SRR EANRE S > DEFEL 220



Dessert

i i

Strawberry Serenade
strawberry yoghurt parfait, compote, basil sorbet and
strawberry foam

% Ry R FC + 2 AL ZR ) AE R - 2 AU IR

Caramel Mille-Feuille

with vanilla ice cream
FhHEENES - 20 & il B F ok

Raspberry Panna Cotta

with fresh strawberry & raspberry
4L R AR+ 2 AL ILL &

\w Mango and Passion Fruit Delights
\:j mango passion fruit mousse
with passion fruit ginger cream and vanilla panna cotta

R 0 OBV SR

Mi-Cuit (Preparation time: 15 minutes)
soft centered 70% valrhona chocolate cake
with vanilla ice cream

70% VALRHONA 0 Rd JERFEZIRETE (BUEFIF 15 778)

Your Choice of Movenpick Ice Cream (Two Scoops)
E 85 - MOVENPICK Tk (W ER)

All prices are subject to 10% service charge
R IR R S U — AR 7S
If you have any concerns regarding food allergies, please alert your server prior to ordering

EETHEERYABEE SRR EANRE S > DEFEL 220

HKD

168

108

98

88

88



