la TABLE

French Brasserie

Set Lunch 28

Appetizers TEE%
Onion Soup Gratinée
AR S
HKD138
Mushroom Cream
B SRS
Goat cheese, thyme
FZ - HEE
HKD138
Smoked Salmon Salad
YV =2 fR R
Crisp mesclun leaves, onion, olives, vinaigrette
FESE ~ R HE -~ CHEE
HKD188
Tuna Tartare
BEAf
Capers, shallots, egg mimosa
BE T~ HOR - DR
HKD205
Escargots de Bourgogne
ERLLE R IR
Garlic herbs butter, toast baguette
T B R AES T
HKD208

Entrées F3
Creamy Linguine Carbonara
THEREY
Bacon, onion, mushroom, cream sauce
VIR ~ R~ R~ SR
HKD238
Grilled Salmon Fillet
=30
New potatoes, French beans, anchovy cream sauce
BENE  ABE - IRANSET
HKD258
Baked Jumbo Prawns
WE BN
Garlic butter, garden vegetables
wrac Pl HEEEE
HKD288




Roast Spring Chicken
ERE
Herbs potatoes, carrot, mustard jus
HEEA - HE ~ SR
HKD258
Grilled Lamb Chops

PFEN

Roast root vegetables, bordelaise sauce
FERIREE IR ~ #22LLERET
HKD348

Desserts #Hih

Bittersweet Molten Chocolate Cake
=8 W) 27 =ik
Vanilla ice cream
BEIEIE R
HKD98
Fruit Salad Coupe
fER v
HKD98
Mille Feuille

TiEnk
Raspberries
=T
HKD98

Two-course 318 [{iE
Choice of one appetiser, one main course or one dessert
] e — SRR e — R B S — k@l

Three-course 368 =iEZ
Choice of one appetiser, one main course and one dessert
KT~ — RS R — A

Coffee or Tea ek

Please advise our associates if you have any food allergies.

WIEHHEMBYIRBEIIE - sFEAIRE S ER -

All prices are subject to 10% service charge.

DL RS IR -



