LOUISE

A PLACE OF NOSTALGIA AND FAMILIAL LOVE

Louise's traditional heartwarming French cuisine, reimagined and paired with genuine
hospitality, is a tribute to quality seasonal ingredients, artisanal products, and French
techniques. Every dish is crafted with a touch of nostalgia and the familial love of
Chef Julien, who simplifies fine dining into a way of eating that can be enjoyed every day,
welcoming guests to share exceptional dishes in an intimate and inviting ambience.
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TASTING MENU
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Organic Baby Beetroot

Salted Plums| Wasabi Condiment | Walnut Streusel

BRGEHZR | 5518 | TTRPAKE | ZBkER

Caramelised Onion Tart
Comte Cheese | Vin Jaune | “Brioche Feuilletee”

FRFERE HiZ 1 | EEEE | HiEiEe

Confit Atlantic Cod

Lemongrass Sauce | Brown Butter Cauliflower pur€e | Nori

HEAFEFES | HFE | RUThEHR | BEY

Roasted Hong Kong Chicken

Niigata Rice | Green Salad | Chicken Jus
BEAM=RE | FURKEHER | DR | B

Artisan French cheese selection
AN FIZ L
(+ HKD 148)

Niigata Riz Au Lait
Madagascar Vanilla Ice Cream | Salted Caramel | Milk Foam

MRAHT | BEMSMMERESE | BHEEARE | I8

HKD 1,588 per guest
i HKD 1,588

(+ HKD 888 Wine Pairing per Guest)
(8111 + HKD 888 &;HE{EHD)

10% service charge applies
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PRESTIGE MENU
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Norwegian Langoustine

Carrottes Des Sables | Ginger & Fir Dressing | Bisque Tiede
MEIEER | OMEAEE | EESZHAKT

Caramelised Onion Tart
Comte Cheese | Vin Jaune | “Brioche Feuilletee”

FIEEERE | HZ 1+ | FEEE | HEEEe

Grilled Japanese Squid

Leek Fondue | Yuzu Kosho | Sorrel Sauce

RIEAREE | ERYHE | HFIHR | BRIER

Confit Atlantic Cod

Lemongrass Sauce | Brown Butter Cauliflower pur€e | Nori

MBI ATFES | HFE | ST REER | BEY

“Fabien D’eneour” Brittany Pigeon

Cabbage & Nori Millefeuille | Kaffir Lime Sauce Salmis | Black Lemon Condiment

'Fabien D'eneour’ fE5IBEZLEE | FAIFEENEEE | SEHFKE | RERAKE

Artisan French cheese selection
HEERNFIZ T
(+ HKD 148)

Organic Citrus
Leatherwood honey | Madeleines | Clementine vinaigrette

IEfEHh | /) VHE REST

HKD 1,888 per guest
1 HKD 1,888

(+ HKD 1,088 Wine Pairing per Guest)
(8 + HKD 1,088 &/EHIEHD)

10% service charge applies

FHRIN—REE



APPETIZERS
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Caramelized Onion Tart
Comte Cheese | Vin Jaune | Brioche Feuilletee
EVEEER | HithEt | SEEE | BREEREE
HKD 328

Organic Baby Beetroot
Salted Plums | Wasabi Condiment | Walnut Streusel
ENIHIR | B8 | TORAKE | ZkER
HKD 348

Japanese Squid
Leek Fondue | Yuzu Kosho
HA&R | EEBEE | MTAm
HKD 388

Norwegian Langoustine
Carrottes Des Sables | Ginger & Fir Dressing | Bisque Tiede
MEIEEER | OMEAEE | EESZHAEKT
HKD 588

Angel Hair Pasta
“Kaviari” Kristal Caviar | Black Truffle | Shio Kombu
KEM | BAFE | BENRE | BF
(+10g Kristal Caviar HKD 388)
HKD 468

Grilled Foie Gras
Kabu | Peanuts “Gomashio’ | Green Chili & Kaffir Lime
EFHERT | KREEX | REZHE | EHRBAEEE
HKD 438

10% service charge applies

FRIN—RBE



MAIN COURSES
s

Mushroom Agnolotti
Roussillon Apricots | Sage Butter | Girolles Pickles
HHRERRT | 8FEkTH | REESE | BRIEHE
HKD 508

Confit Atlantic Cod
Lemongrass Sauce | Brown Butter Cauliflower pur€e | Nori
HEATEES | BFE | SAEREEx | B5EY
HKD 748

“Fabien D’eneour” Brittany Pigeon
Cabbage & Nori Millefeuille | Kaffir Lime Sauce Salmis | Black Lemon Condiment
"Fabien D'eneour’ FHIEEFLEE | BAIFEEXEEE | SEFKE | RERAKE
HKD 748

TO SHARE
DPEXI™ (SERVES 2)

Roasted Hong Kong Chicken

(50 minutes of preparation time)
Niigata Rice | Green Salad | Chicken Jus
BlEXM=FRH | FUEKEHER | 0 | B
HKD 1,188

Brittany Sole Meuniere
Seaweed butter | Green Cabbage
wIERLES | BEEH | FHE

(Add Champagne & Caviar Sauce 20g HKD 600)
HKD 1,288

Australian Black Angus Ribeye
Red Kampot Pepper Sauce | Grenailles Potatoes | Riviera Condiments | Basil
BUNBLZISERNERSHE | ATHEAME | MEMEVNERE | BRIIEKER | BHEE
HKD 1,088

10% service charge applies

FHRIN—REE



FROMAGES & DESSERTS
2 i 3 T

Artisans Cheese Selections

Walnut & Dried Fruit Toasted Bread | Condiments
EEEANFIZ L | EZNEZREE | Aokl
HKD 288

Niigata Riz Au Lait
Madagascar Vanilla Ice Cream | Salted Caramel | Milk Foam
HRATT | BEMEMEREER: | /BEERE | e
HKD 198

Organic Citrus

Leatherwood honey | Madeleines | Clementine vinaigrette
BHIHE | ROREEE | I5EM | /) VHEHES T
HKD 198

“Tulakalum” Dark Chocolate

Caramelised Sourdough Ice Cream | Cocoa Nibs Praline | Whisky
Tulakalum' BRG] | EAEERAEMESER | TRIBRCHE | LR
HKD 198

10% service charge applies

FHRIN—REE



SELECTION DE DIGESTIFS

BRBR R

Whiskey BT (45ml)
Alfred Giraud Heritage 398
Overaged Blended- Michel Couvreur 318
10 Yrs Vin Jaune- Michel Couvreur 678
Rum BRYEE (45ml)
J.M.Rhum V.S.O.P. 158
Calvados R ELZHTA (45ml)
Christian Drouin La Blanche 108
Christian Drouin Pays D'Auge VSOP 198
Cognac F& (45ml)
Martingale Cognac 188
L'Heraud Petit Champagne, Cuvee 20 118
L'Heraud Grand Champagne 1979 358
L’heraud Petite Champagne 1972 1818
Tesseron Cognac Lot N' 90 XO Ovation 358
Armagnac X & (45ml)
Chateau de Laubade Les Curiosites de Laubade L'Agricole 268
Chateau de Laubade 1980 608
Eau De Vie EdizK] (45ml)
Marc De Bourgogne 138
Chateau de Chamirey Vieux 138
G.E. Massenez Poire Williams 158
G.E. Massenez Mirabelle 158
L'Abricot du Roulot 198
Wine B&H (75ml)
Dow's - Late Bottled Vintage 2018 98
Touriga Franca, Touriga Nacional & Tinta Barroca Gonzalez Byass

Cristina Medium, Jerez de la Frontera - Spain 118

Pedro Ximeénez & Palomino
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10% service charge applies

FHRIN—REE






