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The Art of Charcoal & French Cuisine
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Binchotan-Grilled Hokkaido Scallops with White Asparagus
with Shine Muscat concassé, white caviar and truffle oil vinaigrette

BEREXIFILEES FHAERS - BEBEREE - HRFEREBRERT

Crispy Brittany Wild Sea Bass
served with yam Barigoule, fregola, fragrant saffron emulsion
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Applewood-Smoked Miéral-Style Pigeon

served with confit leg bonbon, peas a la Frangaise and Calvados glaze
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Herb-Crusted Aged 45-day Premium Flat Iron

served with grenaille potato, chanterelle mushroom, garlic shoot and bone marrow bordelaise sauce
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Blood Orange and Strawberry Tarte Tatin

with rum custard and maple walnut ice cream
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HK$688 / Person &1iI

Elevate your experience with an optional free-flow pairing of selected French wines at a
special price of HK$188.

INEcEEE HK$188 SEERGRCEERNERTE > FEREER -
Chdteau de Thésée La Closerie Sauvignon Blanc 2023

Chdteau Vignol Rouge 2020 AOC Bordeaux
Chateau Gilbert & Gaillard Pour Les Amis 2019
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