la TABLE

French Brasserie

W ra

Semi-buffet Appetiser
e % A B B

(choose one % —7H )

Soup of the Day Lobster Bisque
= HE% (a supplement of HIKD40)
HE MY %5 (53 11 HKD40)

(choose one % —JH )

Grilled US Pork Chop Linguine Carbonara
PS03 56 L T 2 P PR B R i R
Roast French Corn-fed Yellow Chicken Grilled US Prime Angus Ribeye of Beef
9% M 355 1B S ) (a supplement of HIKD40)
PN B TR 4 % 4 357 A R 2= 90 (55 i HKDA40)
Baked Atlantic Cod Fillet Grilled Australian Lamb Chop
(a supplement of HKD4O0) (a supplement of HKD40)
B V4 65 8 (53 7 HKDA40) YU EH (53 i HKD40)

Above main courses are served with seasonal vegetables and jus

VL b 3 8 TR I 4 3R R R

(choose one % —JH )

Mango Mille Feuille Ice Cream‘or Sorbet
T A TR T
Douple Yuzu Cheesecake Seasonal Fruit Salad
HEMFZE L ERE I 4 S LD

Coffee or Tea

Wi K %
3-course lunch (starter + main + dessert) HKD368 per person
SRESRE (WIS + B3 + it ) B HKD368
4-course lunch (starter + soup + main + dessert) HKD398 per person

VUZESR/T4 (IR + ¥ + 1R + Wi b ) AL HKD398

Please advise our associates if you have any food allergies. U & 5HE o £ 4 M EURRE » 35 %0 IR B AH B R
All prices are subject to 10% service charge. P\_FA8 H #3215 in— IR # 2%




