Ffondue Hlenu

[For 2 persons]

Salade Jurassienne
Jura salad, AOP Gruyere cheese, bone ham, French green beans balsamic dressing
Et/And
Raclette du Valais

Hot-melted cheese with new potatoes, pickled onions and gherkins

Soups

[One Choice Per Person/

Soupe a ’Oignon
Classic onion soup with aged Gruyere cheese

Ou/Or

Bisque de Homard Ravioli a la Ricotta
Lobster bisque infused with tarragon, ricotta ravioli

Supplement 50

Fondup =
[One Choice To Share]
Moitié-Moitié
Gruyere, Vacherin Fribourgois served with baguette
Ou/Or

Montagnarde
Emmental, Appenzeller, Gruyere, Parmesan, smoked mountain bacon served with macaroni and boiled potatoes

Supplement 50

= fflain Courge =
[One Choice To Share]

Filet ’Omble Chevalier Poélé
Pan seared Arctic Char with creamy polenta, green olives and Vierge sauce

Ou/Or

Emincé de Veau Zurichois
Sliced veal with mushrooms in light cream sauce with Rosti
Supplement 50

— JBpgsprt =

Mousse au Chocolat
Swiss chocolate Mousse served with whipped cream

Coffee or Proprietary Peninsula Teas and Petit Fours

With A Bottle Of House Wine 900

1,820.-

Prices are in Hong Kong Dollars and subject to 10 % service charge. Please advise our associates if you have any special dietary requirements.



AfFondue Hlenu

WAL R [For 2 persons]
= Jppetizers jElE ——
HADVE fE EETEZ 1 - BOKER - ABE AEAFIREH

Jura salad, AOP Gruyere cheese, bone ham, French green beans balsamic dressing

B /And
WEtEE 1 IC 3 - MEEREREEN

Hot-melted cheese with new potatoes, pickled onions and gherkins

Soups %
AN A]##—I5 [One Choice Per Person]
HGHERRS I REEZ L
Classic onion soup with aged Gruyere cheese

B/Or

Lobster bisque infused with tarragon, ricotta ravioli
5N Supplement 50

= ffondue T k§f =

2L#E—IF [One Choice To Share]

4 = Kl A A

Gruyeére, Vacherin Fribourgois served with baguette

/Or
e g SR LIRS A (AT K 8 A 220 R 722

Emmental, Appenzeller, Gruyere, Parmesan, smoked mountain bacon served with macaroni and boiled potatoes
55hn Supplement 50

= Hlain Courge F3 =—

2L —JF [One Choice To Share]

ERCLRRE A T BRSO B RIR B

Pan seared Arctic Char with creamy polenta, green olives and Vierge sauce
B/Or
HEWHPER tF REHT

Sliced veal with mushrooms in light cream sauce with Rosti
5Sn Supplement 50

= JBessert FHEL =
AR TR TR

Swiss chocolate Mousse served with whipped cream

ORER BRI FoA T NRE
Coffee or Proprietary Peninsula Teas and Petit Fours
fo—r &4 With A Bottle Of House Wine 900
1,820.-
ESRLUETTSH RS I — RIS - RISk - Saffrikes SR IVE &R



