
          Prices are in Hong Kong dollars and subject to 10% service charge. 

                        
            EXPRESS LUNCHEXPRESS LUNCHEXPRESS LUNCHEXPRESS LUNCH    

                                            2 COURSE $388, 3COURSE $4482 COURSE $388, 3COURSE $4482 COURSE $388, 3COURSE $4482 COURSE $388, 3COURSE $448    
                                                                                                                                                                                                                                                                                        Additional course $98 
                

                                                                                                                                                                                        FIRST COURSEFIRST COURSEFIRST COURSEFIRST COURSE    
    

Spr ing  sa ladSpr ing  sa ladSpr ing  sa ladSpr ing  sa lad; cucumber, asparagus, fennel, arugula, radish, fresh coriander, 
green mango, grapefruit, melon. Sliced chicken breast with rosemary. 

    
Sea water  f ish  b iscui t  Sea water  f ish  b iscui t  Sea water  f ish  b iscui t  Sea water  f ish  b iscui t  (salmon and scorpion fish);     octopus carpaccio with seaweed. 

    
Lamb’s  fee t  and  tongue  ter r ine  “Verduret te”Lamb’s  fee t  and  tongue  ter r ine  “Verduret te”Lamb’s  fee t  and  tongue  ter r ine  “Verduret te”Lamb’s  fee t  and  tongue  ter r ine  “Verduret te” ;     French bean, bean sprouts, celery stalk.                         

             
Garoupa  Bou i l laba isseGaroupa  Bou i l laba isseGaroupa  Bou i l laba isseGaroupa  Bou i l laba isse; eggplant slices, « Rouille and tanguy vegetables ». 

 
    
    
    
    

    

MIDDLE COURSEMIDDLE COURSEMIDDLE COURSEMIDDLE COURSE    
                            

Cream o f fo ie gras  soupCream o f fo ie gras  soupCream o f fo ie gras  soupCream o f fo ie gras  soup with button mushrooms; caramelized apple and daikon turnip. 
             

Scramble  eggs  with aromatic herbsScramble  eggs  with aromatic herbsScramble  eggs  with aromatic herbsScramble  eggs  with aromatic herbs; Burrata cheese, cherry tomatoes and green olives. 
   

««««    Ta t lerTa t lerTa t lerTa t ler     »  consommé» consommé» consommé» consommé; chicken broth (chinese style), scallop mousseline flavoured with Noilly Prat.  
             

Egg br ioche  from «Egg br ioche  from «Egg br ioche  from «Egg br ioche  from «     MaransMaransMaransMarans     »»»»; cultivated mushrooms Duxelles. Duck’s tongue in sweet-and-sour sauce. 

                                                                                                                                                                MAIN COURSEMAIN COURSEMAIN COURSEMAIN COURSE    
    

Seared b lack  cod  f ishSeared b lack  cod  f ishSeared b lack  cod  f ishSeared b lack  cod  f ish wrapped in lettuce leaves; shiitake with horseradish. «Aoyama» dressing. 
             

Tradi t iona l  «Tradi t iona l  «Tradi t iona l  «Tradi t iona l  «     NNNNavar in  pr in tan ie ravar in  pr in tan ie ravar in  pr in tan ie ravar in  pr in tan ie r     »»»»;    stewed lamb with spring vegetables. 
 

Defo l ia ted  Po l lack Defo l ia ted  Po l lack Defo l ia ted  Po l lack Defo l ia ted  Po l lack with capers; warm new potatoes with Chardonnay. 
   

Diced  Farm Hen from «Diced  Farm Hen from «Diced  Farm Hen from «Diced  Farm Hen from «     Pa t isPa t isPa t isPa t is     »»»»;    coated in a soya caramel, white beets. Corn soup. 
    

Spaghett iSpaghe tt iSpaghe tt iSpaghe tt i  seasoned with « Espelette » pepper; zucchini and asparagus. Bisque and prawn tails.  
             

Roquefor t  and  spr ing  on ions  p ieRoque for t  and  spr ing  on ions  p ieRoque for t  and  spr ing  on ions  p ieRoque for t  and  spr ing  on ions  p ie; tender carrots, pear/roquefort/fresh cream cheese sherbet.            
                         

Baske t o f  s teamed vegetablesBaske t o f  s teamed vegetablesBaske t o f  s teamed vegetablesBaske t o f  s teamed vegetables; cauliflower velouté with nutmeg. Melted butter, pepper mayonnaise. 
 

Piece  o f Beef  tender lo inPiece  o f Beef  tender lo inPiece  o f Beef  tender lo inPiece  o f Beef  tender lo in; « Pont neuf » potatoes, maniguette and black pepper sauce. 

 
      

                                                                                                                                                                                DESSERTSDESSERTSDESSERTSDESSERTS    

 
The au then t ic «The au then t ic «The au then t ic «The au then t ic «     Tar t  Tat inTar t  Tat inTar t  Tat inTar t  Tat in     »»»»;    Chantilly cream with Calvados, vanilla ice cream. 
    

6311631163116311;     crispy chocolate flavoured with aged rum, bitter chocolate ice cream, candied orange rinds. 
    

Ginger  tas teGinger  tas teGinger  tas teGinger  tas te;     ginger tart, cucumber, mango, green apple. Pistachio ice-cream. 
    

ColombiaColombiaColombiaColombia;    pear segments poached in coffee syrup, Savoie sponge cake. Iced arabica parfait. 
    

Lemon Wur tzLemon Wur tzLemon Wur tzLemon Wur tz;     Malabar Ice cream, coconut milk, tapioca, banana.  

 


