la TABLE

French Brasserie

Set Lunch FiEER
Appetizers GE%

Onion Soup Gratinée
ERERE
HKD138
Mushroom Cream
B RS
Goat cheese, thyme
Fhz4 > AEE
HKD138
Smoked Salmon Salad
SEE =R
Crisp mesclun leaves, onion, olives, vinaigrette
FER ~ R~ U - BT
HKD188
Tuna Tartare
B
Capers, shallots, egg mimosa
BT~ WA HEEVE
HKD205
Shrimps Cocktail
R
Green salad, cocktail sauce
FHEEDEE ~ 188+
HKD208

Entrées }3g
Creamy Linguine Carbonara
RHERER
Bacon, onion, mushroom, cream sauce
VA~ PR S BEE - BT
HKD238
Grilled Salmon Fillet
P\=30sHn
New potatoes, French beans, anchovy cream sauce
BENE - JLEY - IRANISEET
HKD258
Baked Jumbo Prawns
REEAE
Garlic butter, garden vegetables
el ~ HEEE
HKD288



Roast Spring Chicken
o) e i
Herbs potatoes, carrot, mustard jus
HEEA - HE - SRRt
HKD258
Grilled Australian Rib Eye of Beef
PURH AR
Roast root vegetables, bordelaise sauce
JENRIR SR 5 ~ B RALTRE T
HKD298

Desserts #ii

Bittersweet Molten Chocolate Cake
LV JEA) = iik)
Vanilla ice cream

EURG TR
HKD98

Fruit Salad Coupe
22 g

HKD98

Mille Feuille
T /& Bk

Raspberries
&5
HKD98

Two-course 318 [iE5Z
Choice of one appetiser, one main course or one dessert
[ PRI Sk ek an

Three-course 368 =&
Choice of one appetiser, one main course and one dessert
EEE R~ — SR ki o

Coffee or Tea s

Please advise our associates if you have any food allergies.
WMEEHET YA BEUIE - 3 iE RS B & -

All prices are subject to 10% service charge.

LLHEESES IR E -



