la TABLE

French Brasserie

Chateau D’'lssan Wine Dinner
6 October 2016, Thursday

Amuse-Bouche Hif3
Spicy Cauliflower Panna Cotta, Crispy Ham
BEIRIRRACYT R ~ Hek
Champagne Louis Dousset Brut NV
Menu 3
Poached French Oyster
BB
Saffron, tomato
WELAL ~ Hhb
Blason d’lssan 2012

Linguine
BAF R
Porcini, lamb shank
FHE - FRE
Chateau d’'Issan 2006
Chateau d’Issan 2007

Chicken Roulade
BARG
Black garlic, red beet
FEpr ~ 4ALE0H
Chateau d’Issan 2012

Mussel Bisque
BEOREES
Lemongrass, coconut
wF T

Beef Tenderloin

Sl
Carrot, white asparagus, red wine jus
HaE - qEs - 4B T
Chateau d’lssan 1996

Dark Chocolate Mousse

Y NEPAE S5

Vanilla cream, cherry compote
EIRIL SR « R T

HKD1,080 per person / &Hir &% 1,080 jT
Price is subject to 10% service charge DL {8 B H S h1—IR%E

Service charge is waived for all members of “Be Our Diner” “Be Our Diner” & & o] Z g — RS E (& E
This promotional price is not applicable to any discount privilege DJ_F 2 $ B &N R 88 FH M 3T E =



