
Escargots | Beurre Persillé | Melba Toast | Garlic

Croque Monsieur | Ham | St Nectaire Cheese | Black Truffle

Hamachi | Green Meat Radish | Yuzu Kosho

Pâté en Croûte | Foie Gras | Duck Breast | Dijon Mustard

Confit Datterino Tomato | Sunflower Seed | Mint Oil 
 
Angel Hair Pasta | “Kaviari” Kristal Caviar | Black Truffle

148

178

188

198

188

388

Green Salad | Salad Dressing

Homemade French Fries

Pomme de Terre Puree

French Beans | Parsley & Garlic Butter

La Truffade de Louise | Cantal Cheese | Garlic & Parsley 

68

88

88

88

88

Smoked Cured Sardine | Grilled Sourdough | Romesco (per piece)

Sago & Mimolette “Arancini” 

Charcuteries - Saucisson | Cooked Ham | Dry Ham | Dry Duck (Choice of 1)

Potato & “Baenki” Caviar “Millefeuille” (per piece)

58

78

88

198

Amalfi Lemon Givré | Basil | Citrus Crémeux | Meringue 

Caramelised Apple “Tarte Tatin” | Madagascar Vanilla

Original “Crêpes Suzettes” | Kalamansi Sorbet 

Paris Brest | Hazelnut | Praliné

Artisans French Cheese Selection

78

98

98

118

188

Gnocchi “A La Parisienne” | Black Truffle Sauce

Traditional Beef Tartare | Condiments (Prepared Table Side. 200 gr)

Clams | Nduja | Seaweed & Lemon Beurre Blanc | Dill

“Maman Claudine” Choux Farci | Foie Gras | Dry Plums (Serves 2) 

Australian Black Angus Ribeye | Red Kampot Pepper Sauce 
(Kindly allow us 30 minutes of preparation time. 400 gr) 

½ Roasted Yellow Chicken | Niigata Rice | Salad
(Kindly allow us 50 minutes of preparation time. Serves 2)

SNACK

STARTER

MAINS

SIDES

DESSERT

258

318

388

668

728

588

All prices will be subject to 10% service charge. 



Château Roubine - La Vie en Rose - Côtes de Provence - Provence,

Grenache, Cinsault, Syrah 2023

S W E E T
Kracher Beerenauslese Cuvée - Burgenland, Chardonnay &
Welschriesling 2021

Domaine de la Fontainerie - Vouvray - Vallée de la Loire, Chenin
Blanc 2016

 

B E E R
Kronenbourg 1664 - Blanc

Château Méaume - Bordeaux Supérieur, Merlot 2018

Xavier Vignon - Côtes du Rhône - Vallée du Rhône, Grenache, Syrah,

Mourvèdre, 2020

Henri Delagrange - Hautes Côtes de Beaune Bourgogne Rouge, 

Pinot Noir 2023

108

108

 198
 

278

118

148

188

128

75

348

378

478

618

88

138

500

S P A R K L I N G  
Ackerman - Cuvée Royal, Brut Crémant de Loire 2021

Taittinger - Réserve, Brut NV Champagne

Billecart Salmon - Le Rosé, Brut NV Champagne 

W H I T E
Laporte - Le Bouquet - Vallée de la Loire, Sauvignon Blanc 2023

Yves Cuilleron - Les Vignes d’à Côté - IGP Collines Rhodaniennes 

Vallée du Rhône, Viognier 2023

Domaine Mia - Les Plantenay - Rully, Chardonnay 2022

378
 

448

648

500

600

900

500

600

(750ML)

700

All prices will be subject to 10% service charge. 

Glass

(75ML)

Carafe Bottle

(375ML)

R E D

R O S E

650

850

Strawberry Spritz
Cachaca, Strawberry Liqueur, Passionfruit, Watermelon, Lemon Juice, Soda Water 

Rum Manhattan
Planteray 3 Stars White Rum, Maraschino Liqueur, Mancino Rosso, Griottines,
Orange Bitters

148

118
 

138

198

C O C K T A I L S  O F  T H E  M O N T H

500

 1000
 

1500

https://www.millesima.com.hk/chateau-roubine-la-vie-en-rose-2018.html
https://www.vivino.com/HK/en/chateau-meaume-reserve-du-chateau-bordeaux-superieur/w/1586974?srsltid=AfmBOor6yhVfG6_DOMts8Uzr52t_iVuEcyTigtY8y_NMeYgv1c9_nLne
https://winecloud.hk/products/ronco-del-gelso-friulano-toc-bas-isonzo-doc-2019
https://winecloud.hk/products/ronco-del-gelso-friulano-toc-bas-isonzo-doc-2019
https://winecloud.hk/products/ronco-del-gelso-friulano-toc-bas-isonzo-doc-2019
https://winecloud.hk/products/ronco-del-gelso-friulano-toc-bas-isonzo-doc-2019
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