la TABLE

French Brasserie

Wagyu Beef Set Dinner

FIFREERRE R
2 to 30 July 2022

Menu g3

Japanese A3 Wagyu Beef Sashimi
HA A3 4RI &

Ponzu dressing, pickled ginger, daikon, crispy solo garlic, wasabi
MTEET - T8 - #E > Fiteh C FIOR
Chateau d’Esclans, Whispering Angel Rose, Provence - France

*****

Australian Wagyu Beef Cheek
BN TERE A
Roots vegetable soup
RSEE 5

*****

Seared Smoked Australian M5 Wagyu Beef Cubes
ERURMNEERIA4HL

Baby leek, ginger jam, yakitori sauce
RFE - RS - B
Domaine Kuheiji Rouge 2018, Burgundy - France

*****

Australian Wagyu Striploin and Hanging Tender
BONAI4PE2 ~ BT
Rosemary ratte potatoes, crispy lotus roots, bordelaise sauce
REEREE - BHoERER -~ 2RLDRERT
Ubertas Single Vineyard Shiraz 2017, Barossa Valley — Australia

*****

Hazelnut Dacquoise

BRTEOTCER

Pistachio cream
(WSS

*****

Coffee or Tea

TSRS

HKD1,388 per person / &fi7 ##%1,388 JT
Additional HKD480 per person for wine pairings &t &&)l » &1 5 iR 480 ¢ -

All prices are subject to 10% service charge.
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