la TABLE

French Brasserie
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Semi-buffet Appetiser
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Soup of the Day
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Grilled US PorkR Chop Grilled Australian Lamb Chop
PN B 757 1 5 0 (a supplement of HIKD40)
PRI I (55 HKD40)
Roast French Spring ChickRen BakRed Atlantic Cod Fillet
1% N 12: 18 75 #E (@ supplement of HIKD40)
Ba K VY I 5 £ (55 i HKDA40)
Grilled Australian Beef Fillet Linguine Carbonara
PV PN 2 # P o 1 R R R i 22K

Above main courses are served with seasonal vegetables and jus
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Mango Mille Feulille Ice Cream or Sorbet
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Double Yuzu Cheesecalke Seasonal Fruit Salad
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Coffee or Tea
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3-course HIKD368 per person | 4-course HIK

D398 per person

=R HKD368 | Y386 32 58407 HKD398

Please advise our associates if you have any food allergies. {1 #Z3EHT-o] ¥y 4 W e HE » il a1 IR B AR B &R o

All prices are subject to 10% service charge. P4 A5 H ¥ 28 5 In— AR # 2 o



