
A P P E T I S E R

boui l labaisse clam, prawn, scallop, mussel, red mullet, saffron rouille, crouton

法式海龍皇湯

$288

or
wi l d mus hroom ta r t duck confit, baby sp inach, frisee, radish, candied walnut, truffle dressing

野菌蘑菇核桃撻配黑松露汁

$278

or
French boudi n noi r caramelised onions, green apple, bacon, potato

法式豬血腸伴洋蔥青蘋果煙肉薯仔

$278

E n t r é e

s l ow cooked “Da ube de beef” braised snail, pancetta, mushroom, French beans, pomme purée, roquefort sauce

慢煮紅酒燉牛肉伴蝸牛煙肉蘑菇法式青豆薯蓉配藍芝士汁

$408

or
pepper  c rus ted pork c hop s moked eggplant, gril led  Romaine hearts

胡椒脆香豬扒伴煙燻茄子羅馬生菜

$398

or
c onfi t Br i tta ny c od  Lyonna ise pota to, es c abec he vegeta bl e, fennel  s alad

油封不列塔尼鱈魚伴里昂薯配醋橘漬菜茴香沙律

$388

D e s s e r t

mi l l e feui lle hazelnut chantil ly, chocolate cremaux , pra line ice cream

法式千層酥伴榛子朱古力奶油配果仁雪糕

$168

or
crème brûl ée rhubarb & strawberry compote, Madagascar vanilla  ice cream

法式焦糖燉蛋大黃士多啤梨蜜餞配雲呢嗱雪糕

$168

with coffee, tea or soft drink
all d ishes can be ordered à  la  carte

2-COURSE set     468
3-COURSE SET     568

L E  F R E N C H  G O U R M A Y  S P E C I A L

R E D  W I N E

Corbi eres Boutenac Cha teau Fabre 
Ga s parets 2019
La nguedoc-Roussillon, France

by g lass
150ml

1 9 8

by bottle
750ml

9 9 0

by g lass
150ml

1 9 8

by bottle
750ml

9 9 0

W H I T E  W I N E

Terra s ses du La rzac  Blanc Domaines 
des Vi gnes Oubliees 2022
La nguedoc-Roussil lon, France

s p a r k l i n g  W I N E

Crema nt de Li moux Brut Na ture Domaine 
de Mous c aillo 2021
La nguedoc-Roussil lon, France 

by g lass
150ml

1 9 8

by bottle
750ml

9 9 0

R o s e  W I N E

La nguedoc  Ze Ros e Doma ine du Pas de 
L’Es c a lette 2022
La nguedoc-Roussil lon, France

by bottle
750ml

9 9 0

by g lass
150ml

1 9 8
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