la TABLE

French Brasserie

Wynnsday Wine Dinner
Wynnsday SiBEiRE
22 August 2018, Wednesday

Wynns Coonawarra Riesling 2017

Chilled Fresh Scallop
T
Gobo, tomatoes, sea urchin
435 ~ A~
Wynns Coonawarra Chardonnay 2016

Duck Breast

W AT
Foie gras, celery root, black truffle
JERT ~ P ~ BARERER
Wynns Black Label Cabernet Sauvignon 2016

Pigeon Consommé
HERES
Morel mushrooms
FAEE

Australian Lamb Loin
BON=F8
Sumac, green peas, micro greens
B FE > BRE
Wynns Coonawarra John Riddoch Cabernet Sauvignon 2015

Australian Wagyu Striploin
BONAA4TEL
Quinoa, kalettes, sweet corn
2T HE - BR
Wynns Coonawarra Michael Shiraz 2015

Three-colour Chocolate Mousse

=ERE IR

Yuzu cream, almond tuiles, pistachio crumble

S5 - B -~ B OSRAEE
HKD688 per person / i1 F &% 688 T

Price is subject to 10% service charge. ) {8 B A5 T—AR#&E: -
Service charge is waived for all members of “Epicure”. " & | & 20 ol —RIgE -
This promotional price is not applicable to any discount privileges. [, I~ 2 $ 5 &1 A i F A fal T B -



