la TABLE

French Brasserie

“Oscietra Royal Caviar x Vodka” Tasting Menu
"Oscietra Royal fF4 x (RIFHIE | MR

November to December 2016

Amuse Bouche Hi3
Japanese Hamachi Tartare
B A Attt
Oscietra royal caviar, paccheri, tomato salsa, cucumber foam
Oscietra fi-%F ~ iy ~ FhokE ~ FIVER
Belvedere Vodka

Scallop Ceviche
MR T
Oscietra royal caviar, seaweed, guacamole, sea urchin
Oscietra fa & - H& - 4 MANE - T
Belvedere Vodka

Mediterranean Red Prawn
g AT R
Oscietra royal caviar, limoncello aged risotto
Oscietra fa+#& ~ MG R AFER

Belvedere Vodka

Main Course F3
Akaroa Sustainable Salmon Fillet
S VE R TR =S A
Oscietra royal caviar, purple gnocchi, pencil asparagus, beetroot, sour cream, gremolata
Oscietra fa & ~ ‘SEHE) ~ FEA - SLEH ~ b - B G5 E
Belvedere Vodka

Desserts #Hih

Seasonal Fruit Sherbet
BF SRR TR

Vodka and Tahiti Vanilla Bean Panna Cotta
RE T ERIE AR SRR3R
Oscietra royal caviar, orange sponge bread, pomelo
Oscietra fi 7% « BIEGAEIE - il

Friandises

R BEEH RS

Coffee or tea

) IlE 2B

HKD888 per person / &7 & 888 I

Price is subject to 10% service charge. D {8 H /B I1—IREE -
Price is not applicable to any discount privileges. {& H i FHIMERI B E -



