P unch Menu

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

Poireaux a la vinaigrette et sauce gribiche
Cooked leeks salade with air dried beef and gribiche sauce

Soupe de Tomate 4 la Valaisanne
Tomato soup with rye bread crotitons

Crépe au crabe
Crab meat pancake served with lobster sauce infused with tarragon
[Supplement 160/

Pavé de Saumon
Steamed salmon filet with star anise, fennel, orange and saffron sauce

Risotto aux Moule Morisseau
Saffron risotto with Morisseau mussels and mariniére foam

Supréme de Volaille Farci aux Champignons
Yellow corn-fed chicken breast stuffed with mushrooms and ham served with creamy polenta and chicken jus

Faux-filet de Boeuf Angus Australien grillé
Grilled Black Angus striploin with green pepper sauce, spatzli with bacon and onion
[Supplement 220/

Creme Brulée
Creme brulée with apricot, dry fruit ice cream

Charlotte aux Fraises et sorbet a la framboise
Strawberry Charlotte cake with raspberry sorbet

Gateau Opera
Classic opera cake

Mont Blanc au cassis
Mont Blanc with blackcurrant compote, Madagascar vanilla ice-cream
[Supplement 60]

Coffee or Proprietary Peninsula Teas and Petit Fours

Two Courses ~ 390 / Three Courses ~ 450

PHouge Wine 1681 Cocktail 128 | Mocktail 108

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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Tomato soup with rye bread crotitons
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Crab meat pancake served with lobster sauce infused with tarragon
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Steamed salmon filet with star anise, fennel, orange and saffron sauce
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Saffron risotto with Morisseau mussels and mariniére foam
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Yellow corn-fed chicken breast stuffed with mushrooms and ham, served with creamy polenta, chicken jus
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Grilled Black Angus striploin with green pepper sauce, spatzli with bacon and onion
[Supplement 51 220]
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Creme brulee with apricot, dry fruit ice cream
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Strawberry Charlotte with raspberry sorbet
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Classic Opera cake
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Mont Blanc with blackcurrant compote and Madagascar vanilla ice-cream
[Supplement SJj7 60]

nEER A B AR Bk hAT VR

Coffee or Proprietary Peninsula Teas and Petit Fours
RA3ESE Two courses - 390 / =353E Three courses - 450
& 163 | BEETH 128 | FERERE 108
BESRLUETTHR RS RBE - AREE TR REN: - FRRMNRE SR raREH



