THE LOUNGE & BAR
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W ALASKAN KING CRAB REMOULADE

41 B SEARED AVOCADO, FRENCH RADISH SALAD
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DOMAINE LEBRUN POUILLY-FUME, LOIRE, FRANCE 2023
OR &
(i FOIE GRAS POELE
]APANESE GRAPES, WARM APPLE COMPOTE, MALDON SALT
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HAR T, PHEBER, JHHfH
BERNARD LONCLAS BLANC DE BLANCS BRUT, CHAMPAGNE, FRANCE N.V

PLAT PRINCIPAL FE3E

¥ [ ¢~ STEAK FRITES
ANGUS BEEF TENDERLOIN, POMME ALLUMETTES, BEARNAISE SAUCE
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PAUL JABOULET AINE COTES DU RHONE PARALLELE 45, FRANCE 2021
OR 8%
¥ 0 & FILET DE SAUMON
SUSTAINABLE NORWEGIAN SALMON, POMME ALLUMETTES, BEARNAISE SAUCE
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CHATEAU DE PIBARNON BANDOL ROSE, PROVENCE, FRANCE 2022

DESSERT filt i
5 0@ CHOCOLATE POT DE CREME
MANJARI 64% CHOCOLATE, BISCOTTI, SEASONAL BERRIES
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Manjari 64% it /), AGRANEOE, R 5
CHATEAU RIEUSSEC 'LES CARMES DE RIEUSSEC, SAUTERNES, FRANCE 2018

HK$880 PER PERSON
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3 COURSE WINE PAIRING HK$488 PER PERSON
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t,:‘i = PORK #5419 )\‘ﬁ = GLUTEN-FREE #5k & @f = CONTAIN NUTS & #4= Q‘)’j = VEGETARIAN %3
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@ = SHELLFISH HU = SOYA #5 &7 = SPICY ¥ @J = VEGAN #li%

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE INFORM YOUR SERVER BEFORE ORDERING
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ALL PRICES ARE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE
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