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Raclette du Valais
Raclette cheese with new potatoes, pickled onions and gherkins

Rillette d’Omble Chevalier Fumée
Smoked Arctic char rillette, chicory and crispy baguette melba

Soupe de Tomate a la Valaisienne
Tomato soup with rye bread crotitons

Paté en Crofite de Veau a la Pistache
Veal Paté en Crotte with pistachio and Foie Gras, Pedro Ximenez sherry vinegar gel with raspberry
[Supplement 90]

Pavé de Saumon Cuit a la Vapeur Anisée
Steamed salmon filet with star anise, fennel, orange and saffron sauce

Brandade de Perches aux Algues
Pike fish brandade with seaweed butter and confit shallots

Joue de Porc Braisée au Cidre
Braised pork cheeks in apple cider, red cabbage fondue and pickled mustard seeds

Faux-Filet de Boeuf Angus Australien Grillé
Grilled Black Angus striploin with green pepper sauce and spatzli with bacon and onion
[Supplement 180]

Gateau opéra
Classic Opera cake

Crumble a la Rhubarbe et aux Fraises, Glace a la Fraise
Strawberry and rhubarb crumble with strawberry ice cream

Gateau de Soleure
Solothurner Torte with hazelnut sponge and hazelnut crunchy

Mont Blanc
Mont Blanc with blackcurrant compote, Madagascar vanilla ice-cream
[Supplement 30]

Coffee or Proprietary Peninsula Teas and Petit Fours

Two Courses ~ 390 / Three Courses ~ 450

PHouge Wine 168 | Cocktail 120 | Mocktail 90

Prices are in Hong Kong dollars, per person and subject to 10% service charge.
Please advise our associates if you have any special dietary requirements
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Raclette cheese with new potatoes, pickled onions and gherkins
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Smoked Arctic char rillette, chicory and crispy baguette melba
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Tomato soup with rye bread croutons
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Veal Paté en Croute with pistachio and Foie Gras, Pedro Ximenez sherry vinegar gel with raspberry
[Supplement i1 90/
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Steamed salmon filet with star anise, fennel, orange and saffron sauce
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Pike fish brandade with seaweed butter and confit shallots
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Braised pork cheeks in apple cider, red cabbage fondue and pickled mustard seeds
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Grilled Black Angus striploin with green pepper sauce and spatzli with bacon and onion
[Supplement 7 180]
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Classic Opera cake
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Rhubarb and strawberry crumble with strawberry ice cream
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Solothurner torte with hazelnut sponge and hazelnut crunchy
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Mont Blanc with blackcurrant compote and Madagascar vanilla ice-cream
[Supplement 1 30]
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Coffee or Proprietary Peninsula Teas and Petit Fours
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