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Seasonal Terroir: From Peak to Pasture
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Appetizers Hi3Z

Tartiflette with Green Salad and Parma Ham
ERZ LR E R R KR AR R D

Mushroom Tart with Cheese Cup
P ik B D 2 AR

Main Courses ¥

Canard a l'orange - French Challans Duck Breast with
Orange Gravy
ARG i fic 7 16 5 0

Roasted French Pigeon ( half)
with Hungarian foie gras and sauce gravy veneur

ERE AL REC S FIRS AR AT (&)

New Zealand Venison Loin
with cognac gravy jus, celeriac puree and grapes
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This Menu cannot be used in conjunction
with any discount or promotion offer
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GLUTEN VEGAN VEGETARIAN SUSTAINABLE CHEF

FREE SEAFOOD RECOMMEND

All prices are subject to 10% service charge
I8 F I8 S5 0 — R s #
If you have any concerns regarding food allergies, please alert your server prior to ordering
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Appetizers
RIS

HKD

Classic Beef Tartare
W s 280

m Heirloom Tomato Salad 220

v, With creamy burrata, fresh basil and virgin olive oil
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Pan-fried French Duck Foie Gras 220
with red fruit dark chocolate jam

T UL AT BCAL Mg Bk 11

Iberico Ham and Melon
. S 220
rocket salad with lemon vinaigrette

V3T o B R 5 K B 2 TG K 5 3800

"Le188" Caesar Salad
) romeo: - 188
Romaine lettuce, parmesan cheese, bacon bits, croutons,
anchovy paste, minced garlic, lime juice, egg yolk, olive oil,
Dijon mustard
'Le 188"l
EAER EREZL - Bl SR BAaFE  wE5 - F
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@) Avocado Guacamole and Vegetable Garden Salad 130
A0 SR R HH D 1

Soups
5

Canadian Lobster Bisque 168
INEE K FE iR 5 e BE i A

®) Green Peas Velouté 120
v With Crispy baguette, cream cheese & fresh mint
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GLUTEN VEGAN SUSTAINABLE CHEF
FREE VEGETARIAN SEAFOOD RECOMMEND

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
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Main Course

EXx

Canadian Pork Chop

> (BRONZE AWARD WINNING DISH)

pork ravioli, spelt wheat, mini carrot and port wine sauce
MEREFEIAELAABRAESR - 2k - N REET
(SHIERFIEER)

“H US Angus Beef Rib with Bone Marrow
\:] mashed potato and black pepper sauce
3 B 2 v W A B TR BG4 B B A AR RO

16-hour Slow-Cooked 1201

New Zealand Lamb Shank

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

12 4

Crown of Morel Stuffed Chicken Breast in Crépes

\M with green vegetables and creamy morel sauce
T4 =F i B 2 B B 85 e B 9 R S S R BE R S

’@ Baked Portobello Mushroom

with cereal and zucchini on cheese sauce

EREAHEIRD A - BRFFRMZLE
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GLUTEN VEGAN SUSTAINABLE CHEF
FREE VEGETARIAN SEAFOOD RECOMMEND

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
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Grill
YU

HKD
\\w Avustralian Porterhouse T Bone (for 2 persons) 4201 1480
:z EM T EFEY (WA )
42 2+
Canadian Excel Beef Rib Eye Steak 1201 780
T KA AR AR 4 1
12 22+
\\w Gril‘le\d Avustralian Blackmore Wagyu Striploin 1207 880
;z 70 BN s 2R 4 75 5 AR 0
12 22+
Grilled USA SRF M9 Beef Chuck Eye Roll 80z 480
FHIEFEE SRF M9 4T /5 I AR
8 2+
Aus\’rr\al\i/qn Lamb Rack 80z 530
H R HNE I
8 2+

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
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GLUTEN VEGAN SUSTAINABLE CHEF
FREE VEGETARIAN SEAFOOD RECOMMEND

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
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Fish and Seafood
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HKD

Halibut Roll 380
(SILVER AWARD WINNING DISH)

mashed purple potato and semi-dried fomato cream sauce

b H #GEl R B A R a2 % i = BE T

(SRAZ/HAEE )

Pancetta Cod Ballotine with Prawn 420
vegetables and citrus Jelly on beurre blanc herbs sauce

BERVEAGE AR - R - HREE kRO

Pan Seared Sea Bass 380

green peaq, cereal with fish velouté
HRUBIARE Y - YR KRS R

Seared Whole Canadian Lobster in Butter Korean Chilli 530

SUSTAINABLE . . .
with vegetable mirepoix and lobster sauce

0 JA B2 T 2 R B MR A D e R R B 4 32 R BE MR

Boston Lobster Thermidor 580

with Black Truffle and Bisque Linguine
5 1R R L TH B SR G R AR BB BE MR T R B

SUSTAINABLE
SEAF00D

Sides
Ho3%

Garden Green Salad 70
champagne-vinegar dressing
M & /DR & RS T
Sautéed Wild Mushrooms
re 70
Wb B
Potato Pavé with Parmesan Cheese 70
FREETR MG & L
Sautéed French Beans 40
Garlic and Butter
A A BT
&) w
GLUTEN VEGAN SUSTAINABLE CHEF
FREE VEGETARIAN SEAFOOD RECOMMEND

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
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Dessert

aH i

Mango Mille-Feuille

with vanilla ice cream
EFECREREN FILEEESE

Poires au Vin et Cassis
praa A i e Uiy vl

Mango and Passion Fruit Delights
mango passion fruit mousse
with passion fruit ginger cream and vanilla panna cotta

B & T EE R

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

70% VALRHONA #0 R dy T EREEERZH I (BEFREE 15 78)

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

g y

GLUTEN VEGAN SUSTAINABLE CHEF
FREE VEGETARIAN SEAFOOD RECOMMEND

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

108

108

88

128

88



	Seasonal Terroir: From Peak to Pasture
	時令風土: 從巔峰到牧野
	前菜
	Soups
	湯
	主菜
	Grill
	扒類
	Fish and Seafood
	魚類及海鮮
	Sides
	配菜
	Dessert
	甜品

