
 

If you have any concerns regarding food allergies, please inform your server before ordering 
如閣下對任何食物有敏感或要求, 請於點單時告知您的服務員 

All prices are in HK$ and subject to 10% service charge 
所有價目以港元計算另加壹服務費 

 

 

Hors D’oeuvre 前菜 
 

Alaskan King Crab Remoulade 
Seared Avocado, French Radish Salad 

阿拉斯加蟹肉牛油果及法式蘿蔔沙律 
Domaine Lebrun Pouilly-Fume, Loire, France 2023 

 

 Or 或 
 

Foie Gras Poêle 
Japanese Grapes, Warm Apple Compote, Maldon Salt 

香煎鴨肝 

日本提子, 糖漬蘋果, 馬爾頓海鹽 
Bernard Lonclas Blanc de Blancs Brut, Champagne, France N.V 

 

Plat Principal 主菜 
  Steak Frites 

Angus Beef Tenderloin, Pomme Allumettes, Béarnaise Sauce 

安格斯牛柳, 法式薯條, 蛋黃牛油醬 
Paul Jaboulet Aine Cotes du Rhone Parallele 45, France 2021 

 

 Or 或 
 

Filet de Saumon 
 Sustainable Norwegian Salmon, Pomme Allumettes, Béarnaise Sauce 

可持續挪威三文魚, 法式薯條, 蛋黃牛油醬 
Chateau de Pibarnon Bandol Rose, Provence, France 2022 

 

 

Dessert 甜品 
Chocolate Pot de Crème 

Manjari 64% Chocolate, Biscotti, Seasonal Berries 

朱古力焦糖布甸 

Manjari 64% 朱古力, 傳統意式脆餅, 時令雜苺 
Chateau Rieussec 'Les Carmes de Rieussec', Sauternes, France 2018 

 

 HK$880 Per Person 
 每位港幣$880 元 

 

3 Course Wine Pairing HK$488 Per Person  
                                            另加每位港幣$488 配搭餐酒 （三道菜） 

 

= Pork 含豬肉      = Gluten-Free 無麩質     = Contain Nuts 含果仁         = Vegetarian 素菜 
 

= Sustainable Product 可持續發展產品      = Egg 雞蛋       = Fish 魚    = Dairy 乳製品 
 

= Shellfish 貝類     = Soya 黃豆      = Spicy 辛辣      = Vegan 純素 


