
 

 

 

Please advise our associates if you have any special dietary requirements. 

 

 
 

Klook Menu Promotion 

TO START … 

 

Olives Fougasse 
普羅旺斯香草包 

 

TO SHARE … FELIX SIGNATURE SEAFOOD 

Served with Lemon, Marie Rose Sauce & Tartare Sauce.  
配以檸檬、瑪麗羅斯醬及他他醬 

 
Japanese Scallop 日本帶子 

Boston Lobster 波士頓龍蝦 

Prawns 蝦 

Braised Abalone 汁煮鮑魚 

Boiled Whelks 浸煮螺 

Green Mussels青口 

Special N°2 Oyster  - David Hervé  法國大衛赫維生蠔 另加$80 每隻 
Add $80 per piece 

 

TO CHOOSE … 

 
Octopus  
Grilled / Riviera Vegetable / Puttanesca Sauce 

香烤八爪魚/ 地中海雜菜 / 意式蕃茄橄欖蒜蓉醬 

Add另加$140 每位 

 
Or  
 
Baked French Snails 
In the Shell / Tomato & Chorizo Butter / Grilled Pita Bread 

焗法國蝸牛 / 蕃茄及西班牙辣肉腸牛油/ 烤口袋餅 

Add另加$140 每位 

 

TO CHOOSE … 

 
Obsiblue Prawn 
Bomba Rice / Crustacean Stock / Miso and Garlic Aioli 
藍蝦 / 西班牙米 / 甲殼海鮮湯 / 蒜香味噌蛋黃醬 

Or  
Dry Aged Duck Breast  
Roasted with Ras El Hanout / Black Garlic / Duck Sauce 
香料烤乾式熟成鴨胸 / 黑蒜 / 香濃鴨汁 

 Or  
Wagyu Beef Striploin 
Grilled / Smoked Eggplant Caviar and Rosemary Panisse / Red Wine Beef Jus  

香料燒澳洲和牛西冷/ 煙燻茄子泥 / 香煎鷹咀豆糕 / 紅酒牛肉汁 

Add另加$168每位 

 

 



 

 

 

Please advise our associates if you have any special dietary requirements. 

 

 
 

SIDE DISH … 

 

Braised Carrots / Citrus / Lemon Leaf / Anise  
慢煮甘筍 / 柑橘 / 檸檬葉 / 八角 

110 

Black Truffle French Fries / Truffle Mayonnaise 
黑松露薯條 / 松露蛋黃醬 

115 

Grilled Green Broccolini  
燒西蘭花苗 

110  

 

TO END … 

 
Hong Kong Milk Tea  
Milk Tea Panna Cotta / Tapioca Pearl / Cheese Foam 
香港奶茶奶凍 / 珍珠 / 芝士奶蓋 

 
Or  
 
Provence Rose Wine & Sorbet  
Strawberry / Rose Water / French Meringue 
普羅旺斯粉紅酒 / 士多啤梨 / 紅桑子雪葩 / 玫瑰水 / 蛋白霜 

 

Coffee or Proprietary Peninsula Teas 
半島精選茗茶、咖啡 


