la TABLE

French Brasserie




Set A

Appetiser Buffet
H Bl BH

Soup of the Day
XEHEY

Entrée - Choice of One

Ex -

Crispy Skin Atlantic Salmon ‘A La Orange’
A R =30
Cucumber salad, lemon butter

AT RNV~ AR T

Chicken Cordon Bleu
Bt B 2
Braised red cabbage, garlic mashed potato, onion-bacon gravy

TEALARSE ~ Fr i B~ EAEEATT

Honey-glazed Roasted Duck Breast
B W

Black truffle risotto, green asparagus, duck jus
RANER KA~ FIEE -~ BN

Quiche Du Jour
Baby leaves, shallot vinaigrette
ISR ~ ALABATT

Grilled Boston Lobster
P\l - i 5

Roasted potatoes, lemon-caper butter
BEE ~ YT
(With a supplement charge of HKD 298 / 7H 7 il # ¥ 298 Jt)

Dessert Buffet
B Bl it

Coffee or Tea

UL S
HKD 598 per person | AL 598 I

All prices are in Hong Kong Dollar and subject to a 10% service charge. T A {5 H 4 LA ¥ 580300 780 55 in— ods #



Set B

Appetiser Buffet
H Bl BH

Soup of the Day
XEHEY

Entrée - Choice of One

Ex -

Pan-roasted Sea Bass
I A5 i £
Lemon zest, zucchini

B ~ BRAH IR

Grilled Australian Tenderloin
PG 2 1)
Potato gratin, forest mushrooms, thyme jus

BRRRE R W - AR

Braised Lamb Shank
169 °F IR

Chive mashed potatoes, buttered root vegetable

TRER - R

Wild Mushroom Risotto
B = RA R

Gorgonzola, rocket
B2 KHEiR

Lobster Thermidor
K5l 35k - i M
Mushrooms, Hollandaise
B 7 ~ FE
(With a supplement charge of HKD 298 / 7H 7 il # ¥ 298 Jt)

Dessert Buffet
B Bl it

Coffee or Tea

UL S
HKD 598 per person | AL 598 I

All prices are in Hong Kong Dollar and subject to a 10% service charge. T A {5 H 4 LA ¥ 580300 780 55 in— ods #



Set C

Appetiser Buffet
H Bl BH

Soup of the Day
XEHEY

Entrée - Choice of One

Ex -

Pan-fried Barramundi
FHIE

English pea purée, braised leeks, butter clams stew

TEE R BRI

Grilled Australian Lamb Rack
P - IN
Sweet corn purée, buttered vegetables, lamb jus
SEOKE - A R - FEETT

Roasted Pigeon
# 3Lk

Savoy cabbage, bacon, confit potatoes, port wine sauce

R AIRE ~ RE A B T~ BT

Baked Cannelloni
Ratatouille, fresh tomato sauce
X~ W

Sautéed Boston lobster
e 3ok - i 5 MR
French beans, toasted almonds, Hollandaise
R - ER - BEEE
(With a supplement charge of HKD 298 / 7H 7 il # ¥ 298 Jt)

Dessert Buffet
B Bl it

Coffee or Tea

UL S
HKD 598 per person | AL 598 I

All prices are in Hong Kong Dollar and subject to a 10% service charge. T A 18 H ¥ DA W st Bl 28 53 in— MR 55 2



Set D

Appetiser Buffet
H Bl B A%

Soup of the Day
XEHEY

Entrée - Choice of One

Ex -

Bouillabaisse
Poached Atlantic cod, Rouille crostini
REEA - GRY

Roasted Spring Chicken and Foie Gras Roulade
Crispy risotto, thyme jus

Mok & A FIBR - B B A

Red Wine Braised Ox Tail
AL A R

Chive mashed potatoes, pan-roasted root vegetables
TRER ~ AUBREK

Grilled Portabella Mushrooms

PR 5

Ratatouille, couscous salad
BRI ~ PHRCRV A
Boston lobster ‘Pot-au-Feu’
T B0 - i E W
(With a supplement charge of HKD 298 / 7H 7 Il # ¥ 298 Jt)

Dessert Buffet
B Bh &

Coffee or Tea

I 35S
HKD 598 per person | AL # 1 508 JT

All prices are in Hong Kong Dollar and subject to a 10% service charge. T A {5 H 4 LA ¥ 580300 780 55 in— ods #



BEVERAGE k&

Champagne & Sparkling 718 % A 5. 4 1l

Moét et Chandon Impérial Brut N.V. | 175 (glass), 820 (bottle)
Jaillance Cremant de Bordeaux Brut N.V. | 95 (glass), 475 (bottle)

White H %
Chardonnay, McGuigan, Australia 2011 | 9o (glass), 450 (bottle)
Sauvignon Blanc, Mahi, New Zealand | 105 (glass), 520 (bottle)

Red %131

Shiraz, McGuigan, Australia 2012 | 9o (glass), 450 (bottle)
Cabernet Merlot, Rolf Binder Halcyon, Australia | 105 (glass), 520 (bottle)

Still Water 58 5% 5= 7K
Evian f#%& | 60

Acqua Panna I RARTEIRIK | 48

Sparkling Water 7 SR % J2 7K
Perrier i E2 | 60
San Pellegrino ZEH B IRIK | 48

All prices are in Hong Kong Dollar and subject to a 10% service charge. T A {5 H 4 LA ¥ 580300 780 55 in— ods #



