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French Brasserie
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Slow-cooRRed Beef Picanha
Gribiche sauce, fresh peas, cherry picRles, green oil, hazelnuts
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Fanny Sabre Bourgogne Rouge, France 2022

Capuccino of Cauliflower Velouté

Coffee-infused whipped cream, coffee powder
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SRkrei Cod in Vanilla-Champagne-Truffle Foam

Fennel and cauliflower two ways, sorrel
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Roast Beef Fillet and Lobster
Lobster bisque, potato lobster croquette, white asparagus, smoRed chilli, red shiso
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Clos des Brusquieres Chateauneuf du Pape, France 2020
Merryvale Chardonnay, USA 2019

& H e i

Deconstructed Five Citrus Tart
ltalian meringue, lemon cream, candied fingered citron, sweet crumble, Tarragon
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[Klein Constantia Estate Vin de Constance, Constantia South Africa 201/

Coffee or Tea
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4-course HKD580 per person | 5-course HKD /80 per person
VY78 2 A HKD580 | I X B4 HKD780

Additiona
B

]

HIKD280 per person for 4 glasses of pairing wine

AL HKD280 £ L

U H5 A 15 25 32 i) 4 T

All prices are subject to 10% service charge. V. _EAE H #7855 In— R 5 &t -
Prices are not applicable to any discount privileges. 18 H A% M Pr4n 2 o
Discount is not applicable to alcoholic beverages. £ 5k OB AS i AT fa] $77 F11 452K ©




