laTABLE | frznch

French Brasserie giﬁ:ﬁﬁiaﬁ

HEBITLASERE | B IEREE [MAY ]

2 -31/5/24

Olive Tapenade and Chickpea Dip with Lavosh
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Deconstructed Nicoise Salad
Tuna, quail eggs, anchovies, olives, French beans,
blue potatoes, balsamic vinaigrette
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Maison Laurent Miquel Solas Chardonnay Pays d’Oc IGP 2019

Southern France Pesto Soup
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Duck Confit Croustade
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Maison Laurent Miquel Solas PPinot Noir Pays d’Oc IGP 2020

Sous Vide Wagyu Beef Striploin
Ratatouille timbale, caramelised shallots, bordelaise sauce
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Marius by M.Chapoutier Syrah-Grenache PPays d’'Oc IGP 2019

Tarte Tropézienne

Coffee or Tea

LS
B it HKD988 per person

Additional HKD238 per person for 3 glasses of pairing wine
T3 AR HKD238 4 Bt = A 725 8 1 R

Please advise our associates if you have any food allergies.
All prices are subject to 10% service charge.

IR B A R AR ME > R s B B R
VA AR 3978 55 o — R ¥ o




