la TABLE

French Brasserie

Jim Barry
Wine Dinner
24 May 2019, Friday

B3

Menu kg
Watervale Riesling 2018

Scallop Tartare

Tttt
Crispy seaweed, pickled cucumber, cilantro lime gel
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The Florita Riesling 2017

The Florita Riesling 2012
Rock Lobster

EHER
White asparagus panna cotta, caviar, micro herbs
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Assyrtiko 2017
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West Australian Lamb Loin
PEBMN=EA
Minted green peas, micro greens and shoots, thyme glaze
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The McRae wood Shiraz 2010
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Australian Wagyu Beef Striploin
BNA4TE2
Mini beets, broccolini, truffled potato gratin
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The Armagh 2014
The Armagh 2006
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After Dinner Cigar
Chocolate ganache, Fromage Blanc ice cream, wild berries
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HKD838 per person / #1417 & 838 J¢

Price is subject to 10% service charge. D_F{& H/BSET—R&E
Service charge is waived for all members of “Epicure”. “E%" & & o] Z @ Uhl—AR K E -
This promotional price is not applicable to any discount privileges. DL I 27 55 (81 R 38 Fl A (a7 B -



