
All prices are in HK$ and subject to a 10% service charge 
Please contact our team in case of any concern for food allergies 

 

Les Entrées Froides 
 

Chicken Liver 

Truffle Cream / Citrus Powder / Opaline 

*** 
Red Mullet 

Ceviche / Garden Peas / Red Cabbage Jus 

*** 
Ossetra Caviar (Add 280) 

Scallop Mousse / Confit Egg Yolk / Chive 

 
Les Entrées Chaudes 

 

Black Abalone (Add 180)  
Lily Bulb / Dulce / Spinach Foam 

*** 
Langoustine  

Bamboo Shoots / Kohlrabi / Sauce Vin Jaune 

 
Les Plats 

 

Pigeon 

Celtuce Mille-Feuille / Mugwort / Sichuan Pepper Jus 

*** 
Organic Australian M8 Striploin (Add 290)  

Carrot / Garlic Shoots / Red Wine Jus 

*** 
Yellow Croker 

Confit Tomato / Chinese Lettuce / Fermented Tomato Butter Sauce 

 
Les Fromages et Desserts  

 

Our Cheese Selection 

From Xavier, ‘’L’Un Des Meilleurs Ouvriers de France’’ 

*** 
La Pistache 

 Pistachio / Grand Marnier / Mandarine Sorbet 

*** 
Crème Brûlée 

Flan / Dulce de Lèche / Hazelnut 

*** 
Soufflé  

Lemon / Honey Ice Cream / Vanilla and Poppy Seed Sauce 

 
        

             

 

Mix & Match Dinner 
3 Courses 1180 
4 Courses 1380 

                Les Huîtres 
Tarbouriech N’2 Oyster (79 per piece) 

“Au Naturel” / Lemon / Shallots Vinegar 

 


