la TABLE

French Brasserie
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1/11-16/12/2023

Beetroot Infused Salmon Gravlax
ALRBHERFH =30
Tomato jelly, micro herbs salad
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Domaine Cordier, Bourgogne Blanc, Jean de la Vigne 2022, Burgundy

Organic Onsen Egg
AR R E
Rigatini pasta, crispy pata negra, parmesan flakRes
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Domaine Francois Buffet, Bourgogne Céte d'Or Pinot Noir 2022, Burgundy

Slow-cooked Wagyu Beef Tenderloin
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Mashed sweet potato, heirloom vegetables, morel jus
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Baovia Barolo 2013, Piedmont

White Chocolate Truffle Mousse
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Passion fruit cream, yuzu sorbet
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Coffee or Tea
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HIKD1,488 per person / & o # % 1,488 JG

The above menu is served with a total of 4-gram white truffle.
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Additional HKD380 per person for 3 glasses of pairing wines.
BRAL T3 U 380 JCHZE=AR S BLAT 457 o

All prices are subject to 10% service charge. P\_F A8 H #3785 n— IR # % o




