la TABLE

French Brasserie

Foodie Retreat

"= FEes
1 Julv to 31 October 2021

Dinner Menu

i

Tuna Tartare Nicoise

B At fEsHT

Quail egg, micro herb salad, Tobiko

TN E ~ BRI - TRAGT

* ok ok kK

Lobster Bisque
Tarragon cream
FE 5 5L R

* k k kx %

Grilled Australian Rib Eye of Beef
PO A RER
Black truffle- potato purée, asparagus tips, confit tomatoes
RIABERRER - Haa ~ WEED

* k k x %

Mille Feuille and Raspberries

LLETT 88k

* ok ok kK

Coffee or Tea

TS

WIEEHERRYIAEENE - sFEAAs SR &R -

Please advise our associates if you have any food allergies.



la TABLE

French Brasserie

Foodie Retreat
T® -8 FEes
1 November 2021 to 28 February 2022

Dinner Menu

e S

Prawn Cocktail

St IE

Pomelo, cucumber, frisée, honey mustard dressing

Hd ~ BN > AN - BT

* k k k%

Lobster Bisque

* ok ok ok K

Grilled Australian Rib Eye of Beef
PUBM A A RER
Black truffle-potato purée, confit vegetables, red wine jus
BINEERER  MERTER - AUERE T

* k k k%

Strawberry Mille Feuille

TZ T EBR

* ok k ok K

Coffee or Tea

UMEER

WEEHEMBYIABESIE - SHmBARES S ER -

Please advise our associates if you have any food allergies.

The menu is not available on 24, 31 December 2021; 31 January and 14 February 2022



la TABLE

French Brasserie

Foodie Retreat
T® -8 FEEE

Festive Dinner Menu

B H MapE 3k

Octopus and Hamachi Ceviche

MR/ VRO H R

Pickled ginger, avocado, mandarin orange coulis, sesame, ponzu dressing
TE -~ PR - RS 2 dET

* k k k%

Jerusalem Artichoke Soup
LRSS 9

* ok ok ok K

Oven-baked Escargot
AR YR
Toast
Ean

* ok ok ok K

Charcoal-grilled Wagyu Beef Hanger Steak
FRIERIA-HE A4k

Asparagus, black truffle pesto, coco bean bacon
BE) ~ BIREEE - A FER

* ok ok ok K

Fresh Berries Pavlova

RO

Yuzu sherbet
Mh—FE A

* k k k%

Coffee or Tea

/172

WETEHE BV E BB RE - SFmARs SR
Please advise our associates if you have any food allergies.

The menu is available on 24, 31 December 2021 and 31 January 2022



la TABLE

French Brasserie

Foodie Retreat
28 FEEE

Valentine’s Day Dinner Menu

5 N B et

Salmon Tartare, Asparagus Canelloni

=XARBEREGE

Blood orange foam
ILENINN

* ok ok kK

Wild Mushroom Consommeé, Lobster Ravioli
BEAES - REEES

* k k kx %

Oven-baked Escargot
AR YR
Toast
%

* k * kx %

Slow-cooked Wagyu Beef Striploin

Lo Vil Eai)eg
Asparagus, mashed blue potato, zucchini and carrot “Parpadelle”
A~ BRER - RN HE M

* k k kx %

Tahiti Vanilla Cream,

REHEIEIE TR

Red fruit compote, pistachio sponge
ML ~ B LSRR R

* ok ok kK

Coffee or Tea

/IS

WIEEHERRYIAEENE - sFEAAs SR &R -

Please advise our associates if you have any food allergies.

The menu is available on 14 February 2022
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