C’EST FRANCAIS !

Starters

Soupe a I’Oignon $78
Onion Soup, Comté Cheese, Croutons L= E2 Sl E w2 A E6#,

Salade Lyonnaise $88

Rocket, Cherry Tomatoes, Lardon, Soft Poached Egg, Chicken Liver, Croutons
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Escargots de Bourgogne
Burgundy Snails, Garlic and Herb Butter 7725 25 4 i )75 i 4

Half Dozen/ 6& $98
A Dozen/ 12& $168
Terrine de Foie Gras $138

Foie Gras Terrine served with Brioche Toasts, Sea Salt and Onion Chutney #5/-#EH % (52 1 (EHF ¥ B ¥
Main Courses

Filet de Saint Pierre Sauce Dieppoise $228
John Dory Fillet with a Creamy Seafood Sauce, Steamed Vegetables and Rice 27/ I 5 GEFHFET ~ Hain EFRE

Moules Mariniéres
Mussels cooked with White Wine, Shallots and Parsley, served with French Fries /77 & & & Z £ L FEF

500g/ % $188
1kg/ AFF $328
Carré d’Agneau en Crodte $348

Pistachio and Hazelnut Crusted Rack of Lamb served with Ratatouille, Buttered French Beans and Thyme Sauce
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Steak Frites $358
100z Ribeye, French Fries, ‘Provencal’ Tomato, Beurre Maitre d’Hétel - Brasserie Style
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Desserts

Moelleux au Chocolat $78
Chocolate Fondant, Vanilla Ice Cream 42 770 K7 EE 2 Z#E

Charlotte aux Fraises $88
Strawberry Charlotte, Strawberry Compote £ EH A B S 5 EfE (L L
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$78 / Glass $380 / Bottle

Michel Lynch Reserve Graves Blanc, Bordeaux Blanc, 2012
Light yellow color with aromas of white flowers, white peaches and quince. The palate is full-bodied with notes of
tropical fruits and caramel.

Chateau La Nerthe, Cotes—du-Rhone Les Cassagnes de La Nerthe, Rhone Valley, 2014
Intense garnet color with aromas of red berries and sweet spices. The palate is balanced, medium bodied, with
notes of berries, hints of Liquorice and light tannins.

All prices are in HKS and are subject to a 10% service charge.
Accor Plus Card offers 10% discount on Food and 15% on Beverage. Not in conjunction with other discount offers.



