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Amuse-Bouche

Homard bleu rafraichit d’'une écume a la citronnelle, crémeux de carottes et caviar oscietre
Blue lobster with lemongrass foam, creamy carrots and oscietra caviar

Le savarin de saint Jacques, caviar tradition, sauce champagne
Scallops 'savarin’, traditional caviar, champagne sauce

Escalope de foie gras de canard poélé et laqué aux légumes et champignons
Seared duck foie gras glazed with vegetables and mushrooms

Sole gratinée, fregola au citron vert confit
Gratinated sole, fregola with lime confit

Le chou farci, salade d’herbes et jus truffé
Stuffed cabbage, herbs salad and truffle juice

La meringue, citron jaune bio, rafraichit aux feuilles de céleri
Meringue, organic lemon, refreshed with celery leaves

Gilles Reinhardt
Executive Chef since 1995
Meilleur Quvrier de France in 2004

We respectfully advise that this menu can only be served to all the guests at the table.

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



