Lobster with heart of romaine lettuce, caesar crustacean sauce
crostini, country bacon and parmesan cheese
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Marinated raw sea bass, Grenobloise-style condiment,
mimosa garnish
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Autumn salad, " Gamberoni " prawns and shellfish, seaweed pesto
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Steamed duck foie gras from " Landes ",
dried fruit condiment, Parisian brioche
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Shell pasta, veal jus, York ham/black truffle/Comte cheese
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Soft-boiled farm egg, Girolles/onions/country bacon,
meurette-style sauce

Pl o = R B R A

“Kabucha “ velouté soft gnocchi, dried ham
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White vegetables and mushrooms, truffled condiment
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On the spit lobster from Brittany, coco/curry
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Pan fried sea scallops, daube-style sauce, raw and cooked endives
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Baked suzuki, " parmentier-style " emulsion, potatoes and baby leeks
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Pan-seared white tuna, satay sauce, " Spoon style " vegetables
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Artisan pasta lemon condiment, Clams/squid/basil
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Hirame, " Bonne-femme " sauce, porcini/shallots
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On the spit free-range chicken, yellow wine sauce, sautéed girolle
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Rabbit from “Poitou” cooked in cocotte,
civet sauce, roasted porcini mushrooms and gnocchi
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Roasted saddle of milk-fed lamb, rustic style vegetables/dried fruit
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Rossini-style beef tenderloin, Pont-neuf potatoes, baby romaine salad
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Pan-seared fillet of venison, peppered juice, autumn fruits and vegetables
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Sautéed milk-fed veal, cooking jus, pumpkin gratiné
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HK$

480

280

350

290

280

220

170

220

650

420

380

330

390

510

480

420

390

680

480

420

HK$988

Warm duckling and foie gras pie

served in puff pastry
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Crustacean velouté,

infusion of wild mushrooms and chervil
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Normandy-style French sole
shrimp/mussels/mushrooms
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Poached farm chicken from France,

garden vegetables
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Fresh mango, passion fruit/lemongrass juice
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Crispy chocolate/praline, hazelnut ice cream
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Selection of four gourmet aged French cheeses
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Our favorite cheese cake,
Red fruits marmalade, yoghurt sorbet
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All chocolate
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Rum baba, lightly whipped vanilla cream
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Apple composition, soufflé/tatin/jelly
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Chocolate/raspberry for chocolate lovers
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Lemon and caramel tart, mixed dried fruit
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New style exotic vacherin, coconut meringue
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Baked Alaska, citrus sauce
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All prices are subject to 10% service charge

HK$

170

140



