la TABLE

French Brasserie

French GourMay ;£ 7. 5
1to 31 May 2021

Menu 3Z&
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Noix de Saint-Jacques Nantaise
Baked Jumbo Scallop, Paris Mushroom Duxelle
BYRE E T ARG
White wine beurre blanc, garlic, parsley
PR B R
Perrin Reserve Blanc 2017
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Gratinée a L oignon
Traditional French Onion Soup
BGER RS
Comté cheese croltons
BEZ 1%L
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Foie Gras de Canard Sauce Perigueux
Seared French Foie Gras, Toasted Brioche
BRUEBNSHTHEA4- R
Poached green apple, black truffle sauce
HAAR - BIAEEET
Maison Les Alexandrins Cbtes du Rhéne 2011

* k k k%

Bavette d’aloyau de Boeuf
Grilled Sirloin Flap of Charolais Beef
SEERE ARSI B
Confit vegetables, bordelaise sauce
B GR ~ B2RLLET
Beaucastel Coudoulet de Beaucastel Cotes du Rhone 2016
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Moelleux au Chocolat
Baked Lava Chocolate Cake
) G AP THING =6 =5
Vanilla ice cream
EIRIE T

HKD1,088 per person / -7 A% 1,088 jT

Additional HKD310 per person for wine pairing.
PSRCREI - A RN 310 77 - fr=nc
All prices are subject to 10% service charge. ggirﬁ";gﬁ
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