°MENU DU PRINTEMPS®

LE CRABE ROYAL
Hokkaido King crab with Ebisu oyster “blanc manger” & waffle
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LES ESCARGOTS
"Helix Aspersa Petit Gris” snails,

Fricassée of Fontaine watercress, parsley chicken jus & garlic

JEEIHIRRC /KT R oA

e LE HOMARD e e LE PIGEON FACON BIGARADE e

Steamed rock lobster, Grilled Brittany pigeon breast,
squid, fennel salad & bisque OR confit leg, endive & “bigarade” sauce

et S SO E DA RIREE IR SREPNE RN LWL G S B T oy e

L"AMANDE DE PROVENCE

Provencal almond parfait, citrus composition & herb sorbet
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4L Courses 1,688.-

Wine Experience 4 Glasses 1,488.-

A1l prices are in Hong Kong dollars & subject to 10% service charge.

A1l menus are subjected to change due to seasonality.



