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French Gastronomy Set Dinner

AN HES

Appetisers B3 [ Soups i (Select One {EEE—FX)

Crispy Brittany Blue Crab Cake
with delicate herbs salad of chervil, tarragon and baby spinach, blood orange Supremes, toasted pine

nuts and champagne-lemon dressing
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Creamy Seafood Velouté and Saffron Notes with Buttery Puff Pastry
BB ZIVEALE S BB
(King Prawns, Mussels, Clams, Crab Meat, Fish Fillet and Calamari
RiR B0 KR~ BR - AR KMEA)

Main Dishes 3 (Select One {EE—)

Braised Chicken with Morel Mushrooms

served with glazed baby carrots and spiced pilau rice

ANFRREEHRAFEREEE AENFINER

Slow-Cooked Normandy-Style Pork Chop

served with caramelised apples, fragrant Calvados sauce
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(+HK$20 Upgrade H4RE =)

Pan-Roasted Wild Line-Caught Sea Bass with Lemon and Herbs
served with braised fennel, green asparagus and Sauce Vierge
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(+HK$30 Upgrade H4RE =)
Dijon Herb-Crusted Lamb Rack

served with ratatouille and confit garlic gravy
BEFTARBEFRFEZIVBHRRRERFEFAT

(+HK$40 Upgrade H4RE =)

Black Pepper-Crusted Premium Beef Sirloin

served with pommes purée, garlic spinach and creamy cognac and peppercorn sauce
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Desserts &Honm

Warm Valrhona Chocolate Fondant with Vanilla lce Cream

RENORERECERESHE
HK$258 per person =il

+HK$48 per person for free-flow of the selected beverages:
FUZAIMNIN HK$48 BN A HEER A T 5 B2 BX ami:

Diabolo Menthe S&{aIfif]
Blueberry and Peach Mojito B2 B ZEHE4FER
Fresh Orange Juice #1871
Soft Drinks & I\757K
Selected Beers 4535187
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