la TABLE

“French Brasserie

Wine Pairing Dinner Menu
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2015 January to February1 £ 2 H
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Terrine
Foie Gras, Aimond Crumble, Prune
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Moscato, Grant Burge 2013 - South Australia (Frizzante)

*****

Crab
Alaska Crab Leg, Cucumber, Garlic Butter
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Joseph Faiveley Bourgogne Blanc 2012 — Burgundy, France

*****

Consommé

Ox tail, Tomato, Black Truffle
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Surf and Turf
Tenderloin, Tiger Prawn, Foie Gras
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Rolf Binder Cabernet Merlot Halcyon 2011 - Australia

Opera
Green Tea, Sesame Tuiles, Vanilla
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Coffee or Tea
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Petits Fours
ESTE
#1r HKD %% 600 JT per person

Additional HKD180 per person for wine pairing
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All prices are subject to 10% service charge
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Prices are not applicable to any discount privilege



