la TABLE

French Brasserie

Menu Degustation
IELRAGEL
7 January to 30 March 2019

Victoria Island Scottish Balik-Style Smoked Salmon Fillet
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Served with Oscietra Royale Caviar (Uruguay) 10gr
Pea purée, micro greens and marsh samphire
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Seared Hokkaido Scallop
Mont St” Michel Bay blue mussel-basil sauce, Ikura, Japanese cucumber salad
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French Cod Fillet and Siberian Caviar (ltaly)
Slow-cooked egg, crushed potatoes, spinach, champagne creme sauce
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Rose-Strawberry Mousse
Passionfruit caviar, chocolate tuile
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HKD21,098 per person / &7 A% 1,098 jT

Please advise our associates if you have any food allergies.
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Price is subject to 10% service charge.
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