la TABLE

French Brasserie

“Premium Options” Poultry Delicacies
TEE | FEEE
September to October 2015

Roasted French Duck Breast
Sweet Corn Polenta, Green Bean and Star Anise Jus
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(HKD98 supplement for upgrading the main dish of semi-buffet dinner
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Slow-cooked Guinea Fowl
Smoked Potato, Jamon Ham Crumb and Confit Garlic Jus
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(HKD58 supplement for upgrading the main dish of semi-buffet dinner
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Roasted Jumbo Pigeon
Foie Gras, Pumpkin Purée and Herb Jus
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(HKD78 supplement for upgrading the main dish of semi-buffet dinner
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Slow-cooked French Spring Chicken Roulade
Celery Root, Yellow Potato and Roasted Chicken Jus
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HKD i 268 jT
(HKD78 supplement for upgrading the main dish of semi-buffet dinner
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All prices are subject to 10% service charge
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These promotional prices are not applicable to any discount privilege
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Any promotional offers or discounts do not apply to supplement charge
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