°SIGNATURE®

Take-off on a breakaway with an exquisite menu

LE CAVIAR OCIETRE PERSEUS NO.2
Brittany razor clams “a la mariniere”, “No.2 Superior Oscietre”

EEE TR TS AR

L"OURSIN D'HOKKAIDO
Hokkaido sea urchin, gamberoni prawn & crunchy fennel

b ERERC AT i 5 A NETE

LA TARTE TATIN DE MORILLES
Morel mushroom “tarte tatin” with sweetbread & "“Chdteau-Chalon” sauce

TREERL Rl VERIRE R

LE BAR DE LIGNE
Line-caught sea bass cooked on the bone & spices from Tel Aviv

BB A RCEE R

LE BEUF M9 WAGYU MARINE ET GRILLE
Charcoal grilled M9 Wagyu beef, braised oyster blade with Vadouvan sauce

SBEBONAIA-HC R IS I B B ks

r LES FROMAGES DE NOTRE CELLIER
L'Envol cheese selection
R AR S THHE
Additional course $280 e« Cheese wine poiring $288 i

LA DOUCEUR SURPRISE
OQur pastry chef’'s surprise delicacy

OB S
e SOLEIL A NICE e e LA PISTACHE DE BRONTE e
Vanilla rice pudding, Pistachio soufflé,
tea sorbet, espuma & fresh pomelo OR caramelized pistachios & Gauloise ice-cream
EUe KA B ERTE H A HaE KAl PE P8 B BE LR AP BT S

Chef's Signature 2,588.-
Wine Experience 7 Glasses 1,788.-

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

All menus are subjected to change due to seasonality.



