la TABLE

French Brasserie

Burgundy Wine Dinner
R R
17 August 2022, Wednesday

Amuse Bouche Hij3

Black and Gold Pillow
EhEE b

Avocado, shrimps
AR~ iR
Nicolas Feuillatte Blanc de Blancs, Champagne 2014
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Hokkaido Scallop Ceviche
B RIEET T
Crabmeat salad, piquillo peppers, frisée, crispy waffle
BRIV ~ PEDEFATHRL - AEE2E 52 - ibHE R
Domaine Remoriquet, Hautes Cotes de Nuits Blanc 2018
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French Pigeon and Wild Mushroom Roulade
EEFL RS
Foie gras, red beetroots, black garlic, port reduction
SR ~ 403280 ~ Er ~ iOEEE T
Domaine Alain Michelot, Bourgogne Rouge 2019
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Lemon Sherbet
RS
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Roast Rack of Lamb and Braised Wagyu Beef Cheek
P2y GRS AN IR SiE LN
Heirloom carrots, pistachio, rosemary jus
HEHE -~ FOR - REEET
Domaine Henri Rebourseau, Gevrey-Chambertin 2017
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French Cheese Platter
EEZ B
Comté AOP 36 months, Brie de Meaux AOP, Chabichou Du Poitou AOP
Domaine Génot Boulanger, Mercurey ler Cru En Sazenay 2018
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Coffee or Tea

1115 EES
HKD1,280 per person / 37 #&:#41,280 T
Price is subject to 10% service charge. D_F{& H/BSET—REE

Service charge is waived for all members of “Epicure”. " && | & B0 Z Rl —iREE -
This promotional price is not applicable to any discount privileges. D _I 27 #R5 (1R 18 F ML (a7 -



