°DECOUVERTE®

Experience Chef’'s newest inspirations

LE HOMARD BLEU BRETON

Brittany blue lobster, smoked trout “blanc-manger” & crispy tomato puffs

ABIEEREIRECE @B R YR A E bt A

e LE KINMEDAT e e LA PECHE DU JOUR e
Seared golden eye snapper OR (To share for two persons)
Edamame summer orange emulsion Fish of the day (Add $288 per person)
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e LE BOEUF WAGYU e e LE NOIR DE BIGORRE e
Charcoal grilled M8 tenderloin OR Roasted Bigorre Pork
“Pommes soufflées” & citrus beef jus Foie gras lime & vegetable fane
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LA TOMME DE LA PATTE D'OURS

Sherry jam & lettuce vinaigrette de Rose
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LE GIANDUJA BABA

Hazelnut gianduja, chocolate baba, cocoa liquor & sorbet
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5 Courses 1,888.-
Wine Experience 5 Glasses 1,288.-

(LAST ORDER 8PM)

All prices are in Hong Kong dollars & subject to 10% service charge.
A1l menus are subjected to change due to seasonality.
The St. Regis Hong Kong. One Harbour Drive, Hong Kong China. +852 2138 6818



