BRUNCH COCKTAILS
148

Vanille L Sidecar
Saint Earl Grey
Framboise Margarita
Liquorista
Cloud in disguise
Mulled Fashion

BRUNCH MOCKTAILS
98

Melati garden
Jasmine Spritz

Romeo et Juliette
Raspberry Colada

FRESH JUICES
68
Pineapple, Orange, Apple, Grapefruit

COFFEES & TEAS
Espresso 58

Double Espresso, Americano, Cappuccino,
Latte, Flat White, Macchiato, Mocha 68

Breakfast tea, Earl Grey, Jasmine Green,
Long Jing Green, Verbena, Mint,
Chamomile, Iced Tea with lemon 68

#louisehkg

LOUISE CLASSICS

Cheveux d’anges, caviar Kristal, truffe noire, kombu
Angel hair pasta, Kristal caviar, black truffle, kombu
(10g. caviar) 498
(20g. caviar) 888

CEuf fumé, pulpe de pomme de terre,
chorizo, sarrasin 188
Smoked organic egg, potato, chorizo, buckwheat
Inspired by Odette signature dish

Cuisses de grenouilles en persillade, pur€e de persil,
croltons 288
Saut€ed Hong Kong frog legs, parsley, garlic crisps

Le pate en crolite « Louise »,
canard, foie gras et truffe noire 268
“Louise” pat€ en crolte, duck foie gras
and black truffle

MAIN COURSES
TO SHARE

(serves 2 to 4)

Sole de Bretagne a la Grenobloise, pousses d’€pinards, pom-

mes fondantes 1458
‘Grenobloise’ Brittany dover sole, spinach, confit potatoes
(serves 2-4)

Poulet Jaune réti, riz gourmand de Niigata en cocotte,
petite salade 1288
Roasted Hong Kong yellow chicken,
Niigata rice “en cocotte”, salad
(50 mins preparation)

La cOte de veau de lait du Limousin rotie, gratin Dauphinois a

la truffe noire, jus de veau 1458
Roasted milk-fed Limousin veal chop, ‘Dauphinois’ black truffle potato
gratin, veal jus (serves 2-4)

BRUNCH CORNER

Huitres « Gillardeau » numéro 3
« Gillardeau » oysters number 3
3p/218 6p/398 12p/788

Truite Onake du pays basque fumee€,
creme €palsse 258

Smoked ‘Onake’ trout from basque region, sour cream

Tartare debetteraves de Laurent Berrurrier aux saveurs
iod€es, sorbet roquette 268
Laurent Berrurier iodized flavour beetroot tartar,
arugula sorbet

Cuf brouill€s a la truffe noire 358
Scrambled eggs with black truffle

SWEET CORNER

Millefeuilles aux poires caramélis€es, glace au
pain d’€pices 158
Caramelized pear millefeuilles, gingerbread ice cream

Veéritables cannel€s Bordelais 3p 58
Traditional homemade cannelé€s

« Louise » madeleines 3p 98

S€lection de glaces et sorbets maison 118
Homemade ice cream and sorbet selection

10% service charge applies




