la TABLE

French Brasserie

Alsace Wine Pairing Dinner
Alsace i Hlic Bt 2
3 September to 30 November 2018

Tuna Tartare Nicoise
ERZRAMMERT DR
Quiail egg, micro herbs, verbena
HHEE - TEIVE - BiEE
Albrecht Cremant D’'Alsace NV

* ok ok kK

Pan-fried Duck Foie Gras

B HUSHT

Truffle, fig-cassis chutney
EIAERR SRR
Monkfish Fillet
Bt rE AT

Bayonne ham, orange-pommery mustard sauce, green peas
EBREZKER ~ BBE AT - FE
Riesling, Domaine Paul Blanck 2017

* ok ok kK

Braised Beef Cheek Bordelaise
HESETHETEEA
Potato gratin, micro vegetables
WEER -~ NGER
Pinot Noir, Josmeyer Herrenweg 2015

* ok ok kK

Black Truffle Ganache and Créme Brilée

BBERLIRREEERENE

Fromage Blanc cheese sherbet, mango-Grand Marnier gel
EROZLEEE - FE FE2RET
Gewurztraminer, Josmeyer Vendanges Tardives 2015

HKD788 per person / &7 #i# 788 r
Additional HKD398 per person for wine pairing &t &%) 0 » 015 &R 398 ¢

Please advise our associates if you have any food allergies.

W T B Y BRI IE - FHimiRs aHmER -
All prices are subject to 10% service charge.

LA B8 HES I — R # -



	Black Truffle Ganache and Crème Brûlée

