la TABLE

French Brasserie
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4/3 - 27/4/2024

HoRRkaido Prickly Sea Cucumber and Lobster Roulade
Caviar, piquillo pepper sauce, ponzu gel, lettuce sauce
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Lobster Bisque
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Lobster Ravioli with Espuma
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Grilled Lobster Tail and Wagyu Beef Tenderloin
Sweet potatoes, asparagus, red wine shallot sauce
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Ruby Peach Apricot Mousse
Citrus salad, yuzu foam
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Coffee or Tea
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£ it HKD988 per person

5-course dinner 7o %8 3¢ Wi &
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Please advise our associates if you have any food allergies. ##5 $HT-fa £ 4 A R E > 3 8 0 JIR 5 B FH R EER) ©
All prices are subject to 10% service charge. P, 45 H #3728 % hn— IR %% -




