la TABLE

French Brasserie
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2/7 - 30/8/2025

Summer Citrus Carabinero Prawn Salad
Helrloom tomatoes, guacamole, pomelo, citrus dressing
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Deep-fried Crab Cake with Yuzu Aioli
Crabmeat, egqg yolIR, fresh parsley, crab roe, caviar
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Roast Fennel and Cauliflower Soup
Saffron, citrus olive oll
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Wagyu Beef Sirloin with Grapefruit Fluid Gel
Mashed sweet purple potato, wild mushrooms, broccolini
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Lime Curd and Summer Berries
Green tea meringue, vanilla tuiles
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Coffee or Tea

I S
4-course (Without soup) HKD /788 per person | 5-course HKD988 per person
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Additional HKD350 per person for 3 glasses of pairing wine
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Please advise our associates if you have any food allergies. U148 ¥HT-Aa] £ A3 18 G i HE - G 3m AR5 B AH B &Rk o
Price is subject to 10% service charge. P, _A8 H 76 %5 in— R # & -
Discount is not applicable to alcoholic beverages. 2 Wik OB A AT Ao 4 2K o




