la TABLE

French Brasserie
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A glass of welcome Champagne
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Seared HoRRaido Scallops
|Iberico ham, caviar, mashed peas
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White Sweet Corn Cream Soup
AlaskRan crabmeat, langoustine, crab oill
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[Pan-seared Turbot
Garlic aioli, almond, balsamic foam
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Roast US TurRey Ballotine
Red cabbages, ducR foie gras, cranberry sauce, giblet jus
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Beef Tournedos Rossini
[Brussels sprouts, chestnuts, bordelaise jus
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707% DarRk Chocolate Creme Brulee Yyle Log Cake
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Coffee or Tea
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. HIKD1,088 per person

Please advise our associates if you have any food allergies. IR RYIEBHURIE - FRABRFERBEER - z
Price is subject to 10% service charge. LA F{EB B R I—IRFEE - 1) T2
Price is not applicable to any discount privileges. {& B i AT H1{EE o




