
 
 

La Table Saturday Brunch 
La Table 周六早午餐 

 

Menu 菜譜 
********************* 

 

La Table Appetiser Table 
La Table 精選前菜 

Daily Special Canapés 
是日精美小食 

 

Choices of Soups (pick one) 自選湯類 (四選一) 
Lobster Bisque 

龍蝦忌廉湯 

French Onion Soup 
法式焗洋葱湯 

Wild Mushroom Soup 
野菌忌廉湯 

Daily Soup 
精選餐湯 

 

Choices of Main Courses (pick one) 自選主菜 (四選一) 
Roast US Prime Rib of Beef 

烤焗美國頂級帶骨牛肉 

Seasonal vegetables, red wine jus 
時令蔬菜、紅酒燒汁 

Slow-cooked Salmon Fillet 
慢煮三文魚柳 

Braised baby leek, orange fennel salad 
燴大蒜苗、橙柳茴香沙律 

Baked Garlic Butter King River Prawn 
焗牛油蒜香大頭蝦 

Seafood risotto, aged parmesan cheese 
海鮮意大利燉飯、陳年巴馬臣芝士 

Grilled Hokkaido Scallops 
扒北海道帶子 

Squid ink linguine pasta 
墨魚汁意大利扁麵 

 

Desserts and Fruits from La Table 
La Table 精選甜品及水果 

Häagen-Dazs Ice-Cream Cup 
Häagen-Dazs 雪糕杯 

 

Coffee or Tea 
咖啡或茶 

 

HKD428 per person / 每位港幣 428 元 
 

Free-flowing soft drinks and chilled orange juice. 
任飲汽水及橙汁 

Additional HKD188 per person for free-flowing red wine, white wine and sparkling wine. 
另加港幣 188 元可任飲紅、白葡萄酒及氣泡酒。 

 

Please advise our associates if you have any food allergies.  如您對任何食物有過敏反應，請通知服務員相關資料 。 
All prices are subject to 10% service charge. 以上價目均須另加一服務費。 

Prices are not applicable to any discount privileges. 價目不適用於任何折扣優惠。 


