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French Brasserie
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French Poultry Appetiser Combo

DucR foie gras terrine, chicken liver mousse, ducR rillettes
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Chablis La Grande Vallee, Patricr Piuze, Burgundy 2022
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Cheese Soufflé
[Parmesan chips, cheese crumble
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Bouillabaisse
Cod, prawn, crabmeat, squid, clams, Brandy
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Remy Martin Club
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Sous Vide French Beef Tenderloin
Red wine picRled salsify, Rohlrabi fondant, apple purée

2208 2 B A
AL R EREMZ ~ BT ~ R A

Chateau Branaire-Ducru, Bordeaux 2018
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Chocolate St. Honore
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Domaine Pierre Morey 298 Vin de France Doux NV

Coffee or Tea
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ut cheese souffle HKD688 per person | 5-course HKD888 per person
(AEZLHFHE ) 84 HKD688 | 1 & HKD888

Additional HIKD350 per person for 4 glasses of pairing wine
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’lease advise our associates if you have any food allergies.
All prices are subject to 10% service charge.
Discount is not applicable to alcoholic beverages.
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