Menu Dégustation

(%*\\/D Le Caviar Kristal Kaviari
Gambero Rosso, Guacamole, Pamplemousse Rose

Kaviari Kristal Caviar, Gambero Rosso, Guacamole, Pink Grapefruit
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Foie Gras de Canard Vendéen
Chutney de Mangue, Calamansi, Poivre Long de Java

Pan-seared Vendéen Foie Gras, Mango Chutney, Calamansi, Java Long Pepper
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C\\\@D Turbot de Bretagne
Petit Pois Frangais, Oursin d’Hokkaido, Wasabi
Brittany Turbot, French Green Peas, Hokkaido Sea Urchin, Wasabi
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(:%:D Pigeon de la Maison Miéral
Lard de 7Colonnata, Miso Rouge, Fraises Mara des Bois
Miéral Pigeon, Lardo di Colonnata, Red Miso, Mara des Bois Strawberries
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or

(F@ Carré de Veau du Limousin
Pommes de Terre Grenaille de Noirmoutier, Anchois de Cantabrie, Algues
Limousin Veal Rack, Noirmoutier Potatoes,
Cantabrie Anchovies, Seaweed
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For Two Persons
(Supplement 688)
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Sélection de Fromages Affinés par Les Fréres Marchand
Les Freres Marchand Cheese Selection
REARZ T
(Supplement 140)
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La Pomme Granny Smith
Creme Vanille, Croustillant d’Amande, Sorbet Pomme Verte, Coulis d’Agrumes
Granny Smith Apple, Vanilla Cream, Almond Crunch, Green Apple Sorbet, Citrus Coulis
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(N\\@ Les Fruits Exotiques
Mousse Légere a la Noix de Coco, Ananas Caramélisée, Sorbet Pabana
The Exotic, Light Coconut Mousse, Caramelised Pineapple, Pabana Sorbet
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Coffee or Proprietary Teas and Petits Fours

C“\@ 4 Courses at 1,488 (Lunch only)
\X/me Pairing at 800 with four glasses of wine

6 Courses at 2,088
Wine Pairing at 988 with five glasses of wine

Chef de Cuisine — Albin Gobil

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