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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JULIEN ROYER & THE LOUISE TEAM




ORGANIC BABY BEETROOT GRILLED JAPANESE SQUID
Salted Plums | Wasabi Condiment | Walnut Streusel White Asparagus | Citrus Kosho | “Kaviari” Kristal Caviar
EHNTHER | 4 | TPRAKE | AZBER Or RERRSEE | AEE | HEEFIAM | “Kaviari” Kristal TS
(+ HKD 388)

CARAMELISED ONION TART
Comte Cheese | Vin Jaune | “Brioche Feuilletee”

FEFERE | HtZt | 2REE | HREXEe

CONFIT ATLANTIC COD

Roasted Bone Sabayon | Sweet Peas | Fir Buds

R AFEFES | RIEBHOE | MHZ | AT

ROASTED HONG KONG CHICKEN Or GRILLED CANTAL CAPELIN PORK
Niigata Rice | Green Salad | Chicken Jus Sauce Charcutiere | Black Pudding & Gnocchi | Fuji Apple
FRAM=ER | FUBKHEMER | O B RIBPIEHRER | EERBET | nBRBSNMEEE | ELER

(+ HKD 288)

(min for 2 people)
(min for 2 people)

ARTISAN FRENCH CHEESE SELECTION
BEERFIZE
(+ HKD 148)

“HONG KONG” DARK CHOCOLATE

MISO ICE CREAM | PEANUTS
EE BAGS | KRBTSR | BE

HKD 1,588 per guest
&1 HKD 1,588

(+ HKD 888 Wine Pairing per Guest)
(1 + HKD 888 &/EHER)

J

10% service charge applies

FHRIN—IRFE



PRESTIGE MENU
EEEE

GRILLED JAPANESE SQUID

White Asparagus | Citrus Kosho | “Kaviari” Kristal Caviar

RIEHAREE | HEE | HEMFEH | Kaviari” Kristal BFEE

CARAMELISED ONION TART

Comte Cheese | Vin Jaune | “Brioche Feuilletee”

REEERE | 2t | RAEE | WitEe

NORWEGIAN LANGOUSTINE “DUMPLING”

Leek Fondue!| Yuzu Kosho | Sorrel Sauce

BERER | ERYYHE | BT | BEE

CONFIT ATLANTIC COD

Roasted Bone Sabayon | Sweet Peas | Fir Buds

HEATEFES | RIESHEVEZE | HIZ | SEREF

“FABIEN D’'ENEOUR” BRITTANY PIGEON

Cabbage & Nori Millefeuille | Kaffir Lime Sauce Salmis | Black Lemon Condiment
'Fabien D'eneour' fFEEAE | MIFEBREEE | SEFKE | BERAKE

ARTISAN FRENCH CHEESE SELECTION
EsENFILZ L
(+ HKD 148)

ORGANIC CITRUS

Leatherwood Honey | Madeleines | Clementine Vinaigrette

BHHEE | RAEE | IHEW | G hE T

NIIGATA RIZ AU LAIT

Madagascar Vanilla Ice Cream | Salted Caramel | Milk Foam

MBRAET | BENHMERESHE | BHEER | I8
HKD 1,988 per guest
S HKD 1,988

(+ HKD 1,088 Wine Pairing per Guest)
(81 + HKD 1,088 & EEHE)

L

10% service charge applies

FHRIN—REE



APPETIZERS
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CARAMELIZED ONION TART
Comte Cheese | Vin Jaune | Brioche Feuilletee
FIEFRRE | ozt | 2EEE | FREXES

HKD 328

ORGANIC BABY BEETROOT
Salted Plums| Wasabi Condiment | Walnut Streusel
EWMDITR | B8 | TARAKE | ZER
HKD 348

GRILLED FOIE GRAS
Kabu | Peanuts “Gomashio” | Green Chili & Kaffir Lime
EFIER | KEX | BREZHE | SEHNSEE
HKD 438

GRILLED JAPANESE SQUID
White Asparagus | Citrus Kosho | “Kaviari Kristal” Caviar

RIEBARSE | BES | HBMTFEEM | “Kaviari” Kristal 75
HKD 468

NORWEGIAN LANGOUSTINE “DUMPLING”
Leek Fondue | Yuzu Kosho | Sorrel Sauce
BEIRE | ERYVHE | MFEAM | BRIRE
HKD 488

L

10% service charge applies

FRIN—RBE



MAIN COURSES
2

HOMEMADE CAVATELLI
Yunnan Morels | Camargo Vinegar | Shimeji Pickles

BRFEHFEE | EEFHE | FEXE | WRBER
HKD 508

CONFIT ATLANTIC COD
Roasted Bone Sabayon | Sweet Peas | Fir Buds
R AFEFIES | RIESHEVEE | BT | REREF
HKD 728

“FABIEN D’ENEOUR” BRITTANY PIGEON

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

Condiment
"Fabien D'eneour” fFIEB RIS | MIEFSEXREEE | SEFTKE | 2EEAKE
HKD 748
TO SHARE

> E= 3T, (SERVES 2)

ROASTED HONG KONG CHICKEN

(50 minutes of preparation time)
Niigata Rice | Green Salad | Chicken Jus
FEAM=FHE | FRRHMER | OE | BT
HKD 1,188

BRITTANY SOLE MEUNIERE
Seaweed butter | Green Cabbage | Japanese Turnip
BEYH | BHE | HAES
(Add Champagne & Caviar Sauce 20g HKD 600)
HKD 1,288

GRILLED CANTAL CAPELIN PORK
Sauce Charcutiere | Black Pudding & Gnocchi | Fuji Apple
RIEIEWRA | EERBET | NBEREXEEE | SLHER
HKD 1,088

L

10% service charge applies

FHRIN—REE



FROMAGES & DESSERTS
2 uf Y02

ARTISANS CHEESE SELECTIONS
Walnut & Dried Fruit Toasted Bread | Condiments
BEEARFIZT | EakezREe | &N
HKD 288

NIIGATA RIZ AU LAIT
Madagascar Vanilla Ice Cream | Salted Caramel | Milk Foam

MBRET | BEMHMEREZER | BHEER [ NHE
HKD 198

ORGANIC CITRUS
Leatherwood Honey | Madeleines | Clementine Vinaigrette

BWHEE | RAEE | IHEH | HEERET
HKD 198

“HONG KONG” DARK CHOCOLATE
Miso ice cream | Peanuts

'BHE BREN | RESHK | £E
HKD 198

L

10% service charge applies

FHRIN—REE



SELECTION DE DIGESTIFS
BBEREE

Whiskey B+ &

Alfred Giraud Heritage

Overaged Blended- Michel Couvreur
10 Yrs Vin Jaune- Michel Couvreur

Calvados R R ZHT A

Chateau Du Breuil, Calvados XO
Christian Drouin La Blanche
Christian Drouin Pays D'Auge VSOP

Cognac FE&

Martingale Cognac

L'Heraud Grand Champagne 1979

L’heraud Petite Champagne 1972

Tesseron Cognac Lot N' 90 XO Ovation

Ragnaud-Sabourin No.20 Reserve Special Grande Champagne

Armagnac X 2
Chateau de Laubade Les Curiosites de Laubade L'Agricole

Chateau de Laubade 1980

Eau De Vie 52z 7K]

Marc De Bourgogne Chateau de Chamirey Vieux
Massenez Carafon Poire Prisonniere

L'Abricot du Roulot

Wine H&H

Dow's - Late Bottled Vintage 2018

Touriga Franca, Touriga Nacional & Tinta Barroca Gonzalez Byass
Cristina Medium, Jerez de la Frontera - Spain

Pedro Ximenez & Palomino

L

10% service charge applies

FHRIN—REE

(45ml)
398
318
678

(45ml)
148
108
198

(45ml)
188
358

1818
358
418

(45ml)
268
608

(45ml)
138
188
198

(75ml)
o8

118
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