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French Brasserie
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Seafood and Caviar Roll
75
Cauliflower pureé, mascarpone cream mousse, citrus jus
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vr Beef Consommeé
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Beef cheekR ravioli
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Boston Lobster Tortellini
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Sea urchin foam
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Australian Wagyu Beef Tournedos Rossini
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Wild mushroom toast, madeira sauce
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Baked Dover Sole Fillet i
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Shrimp mousse, caper dill butter sauce .
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Caramel Hazelnhut Chocolate Mousse
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Raspberry sauce, yuzu ice cream

Coffee or Tea -
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HIKD1,200 per person / i # ¥ 1,200 JT

Please advise our associates if you have any food allergies. (IS ARYEBRBRIE » BBAHRESEEER
Price is subject to 10% service charge. A H{EE &% i1—RISE -
Price is not applicable to any discount privileges. {& B 7~ AAMEAIHTHIEE o
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