La lcrrace
by Louise

SNACK

Smoked Cured Sardine | Grilled Sourdough | Romesco
Sago & Mimolette “Arancini”
Charcuteries - Saucisson | Cooked Ham | Dry Ham | Dry Duck (Choice of 1)

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

STARTER

Escargots | Beurre Persillé | Melba Toast | Garlic

Croque Monsieur | Ham | St Nectaire Cheese | Black Truffle
Hamachi | Green Meat Radish | Yuzu Kosho

P&té en Crotte | Foie Gras | Duck Breast | Dijon Mustard
Datterino Tomato Salad | Burrata | Basil Oil

Angel Hair Pasta | “Kaviari” Kristal Caviar | Black Truffle

MAINS

Gnocchi “A La Parisienne” | Black Truffle Sauce

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

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

SIDES

Green Salad | Salad Dressing

Homemade French Fries
Pomme de Terre Puree
French Beans | Parsley & Garlic Butter

La Truffade de Louise | Cantal Cheese | Garlic & Parsley

DESSERT

Amalfi Lemon Givré | Basil | Citrus Crémeux | Meringue
Caramelised Apple “Tarte Tatin” | Madagascar Vanilla
Original “Crépes Suzettes” | Kalamansi Sorbet

Paris Brest | Hazelnut | Praliné

Artisans French Cheese Selection

All prices will be subject to 10% service charge.
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SOMMELIER SELECTION

Sparkling Wine | by the glass
White Wine | by the glass

Red Wine | by the glass

SPARKLING

Taittinger - Réserve, Brut, Champagne NV

Billecart Salmon - Le Rosé, Brut, Champagne NV

WHITE

Garon - Les Grandes Parcelles, Collines Rhodaniennes, Viognier 2023
Clos Thierriere - Sang de Roche, Vouvray Sec, Chenin Blanc, 2022

Jean-Marc Vincent - Bourgogne, Chardonnay 2023

RED

Eastern Peake - Coghills Creek, Victoria, Pinot Noir 2023

Graeme & Julie Bott - First Flight, Collines Rhodaniennes, Syrah 2022
Chateau Bel Air, Lussac-Saint-Emilion, Bordeaux, France, Merlot &
Cabernet Franc 2019

ROSE

Saint Jean Villecroze - Lunar Collection Rosé, Provence

Caladoc, Grenache, Cinsault 2024

SWEET

Kracher Beerenauslese Cuvée - Burgenland, Chardonnay &
Welschriesling 2021

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

BEER

Kronenbourg 1664 - Blanc

COCKTAILS OF THE MONTH

Milano Spritz
Gibson Gin, Campari, Mancino Rosso Vermouth, Prosecco, Lemon, Olive

Rhum Au Riz
J.M. Rhum VSOP, Kahlua, Vanilla, Soda Water

All prices will be subject to 10% service charge.
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https://www.millesima.com.hk/chateau-roubine-la-vie-en-rose-2018.html
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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