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NOVOTEL CITYGATE HONG KONG PROUDLY PRESENTS:  

FRENCH PROMOTION  AT OLEA 

French Cuisine is generally recognized as the backbone of many cuisines across many Western Countries and can range from the 

simple to complex; the focus is always on ensuring a great product and wonderful flavours. Starting from 5 February to 18 March, the 

culinary team at Olea has designed a special menu focusing on the tastes of the classic French Brasserie. A series of homely French 

style dishes covering appetizers, main courses and desserts, perfect to enjoy during the remaining months of winter.  

 

During the promotion, highlights of dishes on offer include: 

1 

Press  

Release 

Appetizers 

French Onion Soup ($78)  

Caramelized onions are infused in a rich broth, topped with bread and Comté cheese 

croutons. 

Burgundy Snails ($98 for half dozen) 

This iconic dish of French gastronomy oven baked in a court bouillon, filled with a 

mixture of butter, parsley and finely chopped garlic. 
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Date:  5 February – 18 March 2018 

Time:  12noon – 2:30pm, 6pm – 10pm 

Reservations:       3602 8818 / http://bit.ly/OleaFrench 

Address:   Lobby Level, Novotel Citygate Hong Kong, 51 Man Tung  Road, Tung Chung, Hong Kong (MTR Exit C) 

Parking:                3 hours free parking upon spending of $300  

All prices are subject to 10% service charge 

Accor Plus Card could enjoy 10% off discount (could not conjunction with other discount offers)  

- END -  

Other dishes include: 

- -Lyonnaise Salad ($88)  

- -Foie Gras Terrine with Brioche Toasts ($138)  

- -French Style Marinières Mussels with French Fries ($188)  

- -Brasserie Style 10oz Ribeye with French Fries and Provencal Tomato ($358)  

- -Chocolate Fondant with Vanilla Ice Cream ($78)  

 

FRENCH PROMOTION AT OLEA 

 

ABOUT OLEA 

Explore the lands of the Mediterranean, from France to Greece, and from Italy to Spain. Olea, means “Olive” in Latin, is a 

premium fine-dining restaurant in Novotel Citygate Hong Kong, featuring an open Mediterranean kitchen with a pizza oven. 

It specializes in Mediterranean cuisines including a variety of classic tapas and mezze dishes, cook-to-order handcrafted 

pizza and other daily specials from the region. 

 

With floor-to-ceiling glass windows of 7 meters height, a fabricated pond and fountain and bamboo trees outside, guests 

dining at Olea can definitely enjoy the comfortable calm as if under an alfresco setting. 
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Pistachio and Hazelnut Crusted Rack of Lamb ($348) 

Sweet, nutty pistachios and hazelnuts are added to a traditional Dijon mustard crust, which gives the 

lamb a great flavor and texture. 

John Dory Fillet with Seafood Creamy Sauce ($228) 

This is a classic fish à la meuniere which makes use of the freshest John Dory fish. The 

fillet is pan-fried and served with mixed seafood cream sauce, vegetables and rice. 

Main Courses  

Strawberry Charlotte Cake  ($88) 

This is a classic French dessert made up of sponge and strawberry mousse layers. 

Dessert  
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