la TABLE

French Brasserie
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7/10 - 16/11/2024

Octopus and Scallop Carpaccio
Tomato salsa, champagne jelly, herbs
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Boston Lobster Bisque En Crolte
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Carabinero Prawn Spaghetti
Sea urchin, salmon roe, Relp sauce
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Roast Australian Wagyu Beef Fillet with Alaska Crab Leg and Soy Sauce Abalone
Celeriac foam, béarnaise sauce
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Pistachio Wild Berry Mille Feuille
Passion fruit sauce
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Coffee or Tea
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4-course without pasta HIKD768 per person | 5-course HIKD948 per person
VO3 3 (A &8 &) 46 HKD768 | i 38 3% 4 fir HKD948
Additional HKD298 per person for 3 glasses of pairing wines
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Please advise our associates if you have any food allergies. Wl #&SHE i £ 44 M EURRE » 355 %0 IR BAHB &R o
All prices are subject to 10% service charge. P L5 H #4528 % n— A %2t -




