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French Brasserie
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Semi-buffet Appetiser
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Egg Benedict A La Minute
English muffin, spinach, smoked salmon
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White Sweet Corn Cream Soup
Langoustine, crab oll
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[Pan-seared Cod Fillet
Garlic aioli, almond balsamic foam
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Roast Iberico Pork RacR
[Red cabbages, cherries, sage and cider cream sauce
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Beef Tournedos Rossini (a supplement of HIKD100)
[Brussels sprouts, chestnuts, bordelaise jus
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BakRed Local RocR Lobster (a supplement of HIKD150)
IKale salad, caper butter sauce
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Dessert Table
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Coffee or Tea
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. HKD458 per person

Please advise our associates if you have any food allergies. Q&M ERI BB B FE
Price is subject to 10% service charge. LA F{ BB BES IN—RFEE o




