la TABLE

French Brasserie

Valentine's Day Set Dinner
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Aperitif B HiH
Two glasses of Lanson Brut Rosé NV Champagne
IR EER

Menu 3z
Hokkaido Scallop Sashimi
EER R &
Japanese cucumber, uni, salmon roe, soy dressing
HAFK - B ~ =308k - St
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Alaskan Crab, Périgord Truffle, White Sturgeon Caviar
PRI ~ ABIRRMAEE - AR RAFE
Farmer egg white, crab-chive Beurre blanc,
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Mieral Duck and Foie Gras Roulade
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Braised cranberry-red cabbage, morel jus
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360g Josper Grilled Australian Wagyu Beef Ribeye
360 T RN AHRYL
Potato mousseline, micro vegetables, green peppercorn sauce
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Raspberry-Chocolate Mousse and Yuzu Panna Cotta
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Passion fruit gel, sesame seed tuiles
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Petits Fours
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Coffee or Tea

/IS

Please advise our associates if you have any food allergies. #4IAEHEEI &Y BB IE » FimAR%EHEBER -
Price is subject to 10% service charge. DL F{8 B A5 In—iR & E -
Price is not applicable to any discount privileges. {& 5@ MEEPTHIEE -



