la TABLE

French Brasserie




Set A

Appetiser Buffet
H Bl 8H

Soup of the Day
EHRY

Entrée
Choice of One
F3K - R —

Grilled Australian Angus Sirloin

VIR SN

Lyonnaise potatoes, roasted sweet peppers, black peppercorn sauce

W R~ BT - BT

Pan-fried Pomfret
Twice baked potatoes, seasonal vegetables, caramelised onion sauce

SRR E R WG AT

Grilled Pork Belly
PHE A il

Rosemary roasted sweet potatoes, braised red cabbage, Pommery mustard jus

RIETIRETHE - MALARSE - JT KT

Wild Mushroom Risotto
B R R
Aged Reggiano parmesan, rocket

BRAFCEREZ L - ki

Dessert Buffet
B Bl it

Coffee or Tea

W B

HKD 328 per person
BB 328 JC

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



Set B

Appetiser Buffet
H Bj 5E i

Soup of the Day
EHRY

Entrée
Choice of One
F3K - R —

Roasted Game Hen
e A

Finger potatoes, mushroom jus
FIEE ~ BT

Crispy Skin Atlantic Salmon
FRI=CHA
Barley ragout, olive tapenade

RFEEOK ~ ML

Braised Beef Linguine
WA A RORH i 4

Herbs infused olive oil, Bordelaise

A F AR ~ A2 AL YT

Quiche Du Jour
HAE
Baby leaves, shallots vinaigrette

WHEKE ~ ALAETT

Dessert Buffet
B Bl it

Coffee or Tea

W B

HKD 328 per person
BB 328 JC

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



Set C

Appetiser Buffet
H Bl 8H

Soup of the Day
EHRY

Entrée
Choice of One
F3K - R —

Grilled Corn Fed Chicken Breast
P\ ity

Spicy potato wedges, Vichy carrots, natural sauce
THREA - ALREE - BT

Pan-fried Sole
¥ FiLE iR £

Shrimp mousseline, baby leaves, citrus, herbs

BEMECR L VSR - Mg B

Red Wine Braised Ox Tail
AL R R

Whipped potatoes, root vegetables
B MR

Fettuccine Pasta
] i A
Vine tomato sauce, anchovy, extra virgin olive oil, fresh basil
FAnEE - B - WO - BT AR

Dessert Buffet
B Bl it

Coffee or Tea

W Bk

HKD 328 per person
BT 328 JC

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



Set D

Appetiser Buffet
H Bj 5E i

Soup of the Day
EHRY

Entrée
Choice of One
F3K - R —

Grilled Australian Rib Eye
PRI A IR

Mashed potatoes, buttered spinach, red wine jus

B R - AL

Sautéed Tiger Prawns
1 JR
Rice pilaf, saffron-tomato broth
HAKRE -~ FALAEHF TGS

Roasted Pigeon
¥ FL ik
Savoy cabbage, bacon, port wine sauce

AR ~ RN~ B

Grilled Portabella Mushrooms
PR B 4%

Ratatouille, couscous salad
FHOMEE ~ ORI

Dessert Buffet
B Bl it

Coffee or Tea

W B

HKD 328 per person
BB 328 JC

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



BEVERAGE ik &

Champagne & Sparkling 7518 & A 5. % 4

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 AL

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

Still Water 2 SgUi% 7 7K
Evian f#%& | 60

Acqua Panna W RARTEIRIK | 48

Sparkling Water A SR SR 7K
Perrier 2 | 60
San Pellegrino ZEH; B IRIK | 48

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



