FRUITS DE MER - SEAFOOD MARKET B PLAT - POISSON - MAIN DISH - FISH 8548
BRASSERIE SEAFOOD PLATTER 1,150 POACHED OCEAN TROUT 320
Boston lobster | edible crab | oysters (4 pcs) | champagne sauerkraut | juniper flavoured
jumping shrimps | Alsakan king crab leg | Dijon mustard sauce
cherrystone clams (2 pcs) rasum | EEEE | EERAOT
TBEEDER - [REN T IRAENR | ABIZEEE | BT8R (4 pos),

PIHIERINEFE LM | EF9R | BINEEEDR (2 pes) DOVER SOLE M.P.
(BEST FOR 2 PERSONS) grilled or pan-fried | lemon butter sauce

SRELRERRIA | B AR

N FRUITS DE MER - LIVE SEAFOOD ON ICE #fi#/8E ® LINE.CAUGHT FRENCH SEA BASS 390
SE’\?“SC‘)NAL OYSTERS M.P. " anise | Nicoise olives | tomatoes | baby fennel
RS EEEME | B | B
BRITTANY LOBSTER FRANCE 770/pc % %PAN-SEARED HALIBUT FILLET 340
[REEBEERE MR **" chanterelle mushrooms | silvaner sauce
#15 & | FEEE | 55
BOSTON LOBSTER UNITED STATES 588/pc EAVEELER | EEE | St
RERL RS
DUNGENESS CRAB FRANCE 860/pc PLAT - VIANDES - MAIN DISH - MEATS B33
Sz
“EALR ® CRISPY TWICE-COOKED IBERIAN SUCKLING PIG 390
EDIBLE CRAB FRANCE 580/pc Mediterranean vegetables
EEEE B MeRZEaME T B3 | Mo B RS
KING CRAB LEGS UNITED STATES - ALASKA  190/pc SLOW-ROASTED KUROBUTA PORK CHOP 360
EE I E ] prune puree | endive
BIRRERMAISE | BAX
TIGER PRAWNS AUSTRALIA 380/3 pes
EME R ROASTED FRENCH SPRING CHICKEN, HERBS 360
CHERRYSTONE CLAMS  UNITED STATES 65/pc ) HERERER
XHIEER ggx OVEN-ROASTED VEAL CHOP 460
ErvinG st i aamsat " spaetzle | chanterelle mushroom sauce
AN ICE ke s BB\ | BREER | FEERERET
EUTTECRS POACHED =M ® PAN-FRIED WAGYU BEEF TOURNEDOS 560
WAL Y asparagus | morel mushrooms | parmesan |
e - = diablo sauce | potato wafers
ENTREES - APPETIZERS g&# BRI | EME | B8 | BRI

® HOMEMADE LOBSTER BISQUE, CASSIS 150 RACK OF LAMB AND BLACK OLIVE BISCUIT 490

BEHERS fondant potatoes spiced with herbs | savoury jus

SEREER | B | 15
GRATINATED RED AND WHITE ONION SOUP 120

Gruyere cheese WAGYU BEEF CHEEK BOURGUIGNON 400
EERS homemade buttered noodles | mushrooms |

glazed pearl onions
ROCK FISH SOUP, SAFFRON & ROUILLE 140 IBFIA-RTE | BRI | B | BITR

rgx’ CREAMY CHANTERELLE MUSHROOM SOUP 140
“bread croutons
BRIAEERRS | et US CREEKSTONE BLACK ANGUS =EBZ1&8F
NEW YORK STRIPLOIN mgy4#1 10|12 0Z 460|550

FROM THE GRILL #R#E

ot | ,
@ASAUTEED CHANTERELLE MUSHROOMS 220

" mache salad | walnut dressing CENTER-CUT FILLET MIGNON 8120z 420|758
YEEEE | SRR IVE | &bkt FRRHF

® BRITTANY LOBSTER SALAD 420 AUSTRALIAN WAGYU BEEF B4
fresh figs | sweet pea coulis RIBEYE mER#N 10]120Z 570|680
EEIEEREIRVE | BIER | HERE

EERELE | RLR | AR * TOMAHAWK STEAK 5302 1,588

SCOTTISH SMOKED SALMON 230 15T R AEY HEHMEZE (BEST FOR 2-3 PERSONS)
blinis | lime caviar
JEFRIERI =& SAUCES 155

BEARNAISE SAUCE E& %51 | MUSHROOM SAUCE E#HE5T |

BAKED BURGUNDY SNAILS, GARLIC & HERBS 215 g1 s
MANIQUETTE PEPPER SAUCE RZEEE;

fEaE MR

US PRIME BEEF STEAK TARTAR 280 .

EE BRI a 5IDE DISHES B2 N

% %SAUTEED FRENCH CHANTERELLE MUSHROOMS ¥)EB=E 135

® PAN-SEARED DUCK FOIE GRAS 390 ' STEAMED BROCCOLIWITH MINCED GARLIC F#ETIMITE 70
- icot t GRATINATED BELGIUM ENDIVES T+ ELEFIEEE 3 70

pl’ii‘le puree | aE:CO emfura SAUTEED KENYA BEANS WITH ALMONDS {5129 60

ERVAERH | 5T = | BT AR CREAMED SPINACH 232 | SAUTEED SPINACH BXEE 60
) %HOI\/I EMADE TAGLIATELLE PASTA 280 ;TAi’EE ';i')ii‘ﬁ%j_f“'@ POTATOES ¥ 28
e s

bacon | chanterelle mushroom sauce POTATO GRATIN WITH GRUYERE CHEESE 3%+ +15% 70

EREMIR | ER | FEEREEESRT
Prices are in Hong Kong dollars, subject to 10% service charge.

3
® SIGNATURE DISH & H#1) ?\5‘{ SEASONAL INGREDIENTS FRE & H#EST FrEEESIN—REELUETE
' |



