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45451 HK$498

DURERIGLUERETER > S50 10% fRisE TH E E N C lAVE



fr=nch Ul THE FRENCH GOURMAY

gOUI'ITIO
ZEEALRE

TO CELEBRATE THE TASTE OF FRENCH GOURMAY , OUR EXECUTIVE CHEF WLL

TAKE YOU TO A CULINARY JOURNEY TO SOUTH OF FRANCE

Tapenade Dipping
Kalamata olives, garlic, anchovy & capers served with baguette slices

Hamachi Carpaccio
Hamachi (Yellowtail) fillets & oranges, farragon, and microgreens
“Setoise” Fsh Soup (like a “Bouillabaisse”)
Halibut, shrimp, mussels & aromatic essence of saffron
South West Tournedos Rossini
Beef tenderloin steak, pan seared foie gras & truffle sauce
Lemon Créme “Catalane”

Creamy custard dessert infused & caramelized sugar crust

A GLASS OF COTES DE PROVENCE ROSE “DOMAINE OTT” FOR ONLY HK$68

HK$498 PER PERSON

ALL PRICES MENTIONED ARE IN HONG KONG DOLLARS & TH E | N C lAV E

10% SERVICE CHARGE APPLIES



