QURA BAR

Le French GourMay 2024

4.-course Set Menu

STARTER

Foie Gras Terrine
cantaloupe melon, passion fruit

MIDDLE COURSE

Blue Lobster
green pea, caviar

MAIN COURSE

Lamb Saddle
stuffed seasonal vegetables

CHEESE & DESSERT

Cabécou
green salad

OR

Grilled Vanilla Canelé

$1,088 + 10% per person

All prices are in Hong Kong dollars and are subject to 10% service charge
Please advise our team of any particular dietary requirements



Le French Gourmay

Special

Michel Couvreur
Alba 2002-2021 Chapter II, France

La Rivage
Citadelle gin, Lillet Blanc, Cointreau, Vieux

Pontarlieur 65, Salicornia, Citrus, Borage flower

Chateau de Fieuzal Blanc, Pessac-Léognan

Chateau Pontet-Canet, Pauillac

Bayonne Ham
butter, cornichons, black olives

All prices are in Hong Kong dollars and are subject to 10% service charge.

Original

850

190

1,190

2,280

240

Special

658

148

998

1,938

218



