
All prices are subject to ��% 
service charge and in HKD.  

所有價格另收加一服務費
及以港幣計算。

�� Jun ����

F A T H E R ’ S  D A Y
Special Menu

父親節特別菜單

SOUP 湯品
CLASSIC LOBSTER BISQUE

法式龍蝦濃湯

APPETISER 前菜
- Choose One 選擇一款 -

HOUSE-SMOKED SALMON
with heirloom tomato & avocado timbale, aromatic spiced dressing

自家煙燻三文魚－配原種番茄及牛油果塔及香草醬

SLOW-COOKED FRENCH DUCK BREAST CARPACCIO
with shaved fennel & citrus fruit reduction
慢煮法式鴨胸肉片－配茴香及柑橘果香醬汁

MAIN COURSE 主菜
- Choose One 選擇一款 -

PAN-ROASTED 
BARRAMUNDI FILLET

with Thai Asparagus, Vine Tomatoes, 
Asian Chimichurri

香煎盲曹魚柳－配泰國蘆筍、番茄及
亞洲風味青醬

GRILLED
U.S. RIBEYE BEEF STEAK

with confit garlic, shallot red wine jus
烤美國肉眼牛扒－

配油封大蒜及紅酒汁

CREAMY PAPPARDELLE PASTA, 
FRENCH CEP MUSHROOM & 

CHIVE
法式忌廉牛肝菌香蔥寬條麵

DESSERT 甜品
SUMMER PINEAPPLE TART

with vanilla ice cream & mango coconut cream 
盛夏菠蘿撻－配雲呢拿雪糕及芒果椰汁忌廉

【 SPECIAL DRINK OFFER 飲品特別優惠 】
Sparkling Wine De Vergy Blanc de Blancs, France Brut

Rose M de Minuty, Provence, France
Laboure Roi, Pinot Noir, France

+HK$�� per glass 每杯  |  +HK$��� per bottle 每瓶

HK$580 / per person 每位


