Lunch Menu F~HEZ

Dill-marinated Arctic Char

A WL ES R

Smoked haddock, Grenobloise, brioche
FEMEAT f - EERAOR] - Bt
Hass Avocado
4R
Obsiblue prawns, grapefruit, shiso
KRN ~ TE - REREE
Celeriac Tagliatelle
FARETE

Contfit egg yolk, Reggiano Parmigiano, hazelnuts
HEER  BEEEZ L - BTRC
(Add black truffle at 80 per gm)

Chestnut Velouté
BTES
Wild boar ravioli, green cardamom, Laphroaig whisky

BERA/NES ~ B/NER - EEE LR

&

Hake
HEERA

Arbois wine, leeks, fish roe
EEE ~ Rowr > BT
Hokkaido Scallop
ItBERA
Cauliflower, Muscat grapes, sorrel
RESEAE ~ BSR4 BRI
Australian Wagyu Fillet
BORAIA=A-
Butternut squash, sage, walnut
AHEAEN - BEE - &1k
(Supplement 230)
Corn-fed Chicken
R ARE
Salsifie, chestnuts, Alsatian bacon

BEMS - BT EEEA
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Paris Brest

EZRE

Praline cream, hazelnut crunch, pear sorbet
TR T 2R - RS - BRLERE

Mont Blanc

HELW

Chestnut cream, French meringue, cassis caramel choux
b AAEEND - EREENEmaSE

The Exotic

Mango mousse, passion fruit yoghurt sorbet, fresh pineapple
CRGRSR ~ BVMERIALES TS - ek
Selection of French Cheeses

AR Z £

7

Coffee or Proprietary Peninsula Teas

IR B B b e
Petits Fours

FRBEA RN NVEERE

Two courses [ 1 ] 15 5% 488
Three courses | 35 = 75 5% 588
Four courses H 5 /U3E 5% 688
Chef de Cuisine — Albin Gobil
TR - FR
Prices are in Hong Kong dollars and subject to 10% service charge
B8 USSR S s il — AR % 2
Please advise our associates if you have any special dietary requirements 0
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