la TABLE

French Brasserie

Chéateau Giscours
Wine Dinner
06 June 2019, Thursday

B3

Menu kg
Nicolas Feuillatte, Blanc de Blancs 2008

Lobster Tartare
Lobster claw, lemon balm, caviar
FEMR M FE MRS, IS &, s
Domaine des Malandes, Chablis Tour de Roy V.V. 2017
*kkkk
Wild Mushroom Ravioli
Aged parmesan Reggiano, micro herbs
TEEAFEEHFREDEZ -, F5H
Sirene de Giscours 2016
*kkkk
Mieral Duck Breast
Foie gras, black garlic, celery root
JEEINSRE FERERT, ST, FraEH
Chateau du Tertre 2015
*kkkk
Sous Vide Beef Short Rib
Roast vegetables, sauce bordelaise
B2 E A NI AR ST
Caiarossa 2010
*kkkk
Slow Roast Lamb Lion
Pistachio, morel, lamb jus
IEFYFER LR, FIE, BT
Chateau Giscours 2006
*kkkkk
Selection of French Cheeses
Brie, Beaufort, Chabichou
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Chateau Giscours 2006

HKD948 per person / &7 F %% 948 7T

Price is subject to 10% service charge. I _F{EH/ERI—RBKE -
Service charge is waived for all members of “Epicure”. “E&" & & 7] ZRUin—IR %2 -
This promotional price is not applicable to any discount privileges. D |- 2> & (S A i A iME AT O EE -



