la TABLE

French Brasserie

Wine Pairing Menu
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May to June 2015
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Homemade Cured Salmon
Dill and Horseradish Cream
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Champagne Theophile NV by Louis Roederer
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Ravioli of Ox-tail
Parmesan Cheese
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Sweet Corn and Scallop Chowder
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Confit of French Duck Leg
White Bean Casserole, Grilled Asparagus and Star Anise Jus
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Chateau Le Castelot AOC St Emillion Grand Cru 2009
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Hazelnut Chocolate Cake
Strawberry Salad
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Coffee or Tea
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Petits Fours
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{57 HKD }&%% 600 T per person
Additional HKD198 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
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