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BT FRER
FRENCH AFTERNOON TEA SET

J# & Savory

RARER KRS R RE N
Mini Jambon Beurre
Mini Parisian ham baguette with butter and cornichon

F5 LR AR R T 2K g
Melon Nantais et Jambon de Vendée
Loire melon with cured soft ham

18 2 b B RS i Fo A A
Brochette de Canard de Challans
Slow cooked Challans duck breast with pepper sauce

kT LA R L
Saint-Jacques a la Nantaise
Baked scallop with garlic and herb paste

YT e g A X LSk
Mousse de Sardines
Light sardines mousse on brioche toast and beet root pickle

& & Sweet

ERERHE
Tarte aux Pommes
Apple Tatin

ARTFRZLEDFR
Macaron Framboise et Fromage blanc
Raspberry cottage cheese macaroon

Verrine Ananas et Gingembre
Shooter glass pineapple and ginger

pIRE TSPl
Cookies Chocolat et Pistaches
Cookies chocolate and pistachio

piipe e Cuy ey
Tarte Amandes et Poires
Tart almond and pear

AP 40 A2 H—AEEERE (TREHED
Add MOP 40 per person and enjoy a cup of French “Cidre bouché” (dry or sweet)

B|ASINBITH 75 7] Z A — A E 77 I 5 BRI
Add MOP 75 per person and enjoy a glass of French Sparkling “Saumur Brut Bouvet Ladubay”

B 268+ (AW FHER KN —HZEnHE)
MOP 268 for 2 Person

(Included one tea or coffee for 2 persons)

BT 348 S AP EEERBE TR EEH D)
MOP 348
(Included one tea or coffee for 2 persons)
+
Your choice of

2 cups of “Cidre bouché¢” (dry or sweet)

mnHE Coffee
BRIk, BB gkummeE, SOCRIVA I, BRI A
Espresso, Freshly Brewed Coffee, Cafe Latté, Cappuccino, Double Espresso

¥5 k2% Tea Selections
FRIELSE, A8, HHEE, wAEE
Jasmine Green, Earl Grey, Chamomile, English Breakfast

FrA i B 7 550 10%k 55 %% All prices are subject to 10% service charge

e




& A la carte

e

ERF LTI Le Plateau de Charcuterie
FERIEABEHE (4t 24 A7) Artisanal French Cured Meat Platter (Serves for 2 to 4)
FEIERIRTIR, HARKEIR, A%, BEXTER, EEXT KRR,
BEER, WEKRE, MHERRER, BFEK, IR, LHEEENEEA
Selection of foie gras terrine, pork and foie gras paté en croute, duck rilletes, saucisson sec (cured sausage),

jambon de pays (cured ham), rosette de Lyon (cured sausage from Lyon), jambon fumé (smoked ham),
signature pickled baby vegetables, cornichons, mustard, fig jam and artisanal bread

MOP 208

=3Cif Sur le Pouce Sandwiche & Light Meals

% Le Burger Frites
Wagyu beef patty, Comté cheese, onion marmalade,
mustard mayonnaise, lettuce and tomato
with French fries
MOP 148

73 N R P AT

Add Pan-seared French duck foie gras
MOP 50

%30k K iR Z £ =3Cif Croque Madame
Paris Ham in grilled farmhouse bread baked with
creamy mornay sauce, melted cheese and fried egg
with green salad
MOP 98

A&:‘&Eﬁ% PURIDF
Galette au Crabe et aux Champignons de Paris
Buckwheat crépe with crabmeat, Parisian mushrooms
and Emmental cheese sauce
MOP 138

ER KR Z LRI Galette Complete

Buckwheat crépe filled with Emmental cheese,
Paris ham and egg with green salad
MOP 98

AR R Z LRI Galette aux Epinards
Freshly grilled crépe filled with spinach-cheese cream
and egg with green salad
MOP 98

F 32 Plats Principaux — Main Course

A? 7 JE4-HE Tournedos Rossini
Pan-fried US prime fillet mignon topped with
French duck foie gras and black truffle sauce

MOP 338

8P\ Entrecote

Prime US beef ribeye steak 350 grams
MOP 368

Aﬁﬁﬁ%%ﬁ:ﬁﬂ £ Sole Meuniére 600 grams

Pan-fried Dover sole 600 grams a la meuniére with
ratte potatoes and sautéed spinach
MOP 378

VIR HSAR Confit de Canard, Pommes Sarladaise
Homemade French duck leg confit with
sautéed potatoes in garlic and parsley
MOP 168

IHim Les Desserts — Desserts

A%@v‘ﬁilbrﬁﬁﬁﬁﬂ% (gt 2 NZERD
Moelleux au Chocolat et Cointreau (Serves for 2)
Baked chocolate fondant, with Cointreau flavored savoy biscuit
MOP 98
B4 7K R ZE Fruits de Saison, Sorbet 4 la Mangue

Seasonal fruit selection served with mango sorbet
MOP 80

Aﬁ%?%%ﬁ?@ Soufflé Framboise et Mangue

aked to order raspberry and mango soufflé with vanilla ice cream
MOP 78

FrA i B 7 550 10%k 55 %% All prices are subject to 10% service charge

EREREH D Crépes A 1a Banane et Nutella

Freshly grilled crépes with banana and nutella served with
vanilla ice cream
MOP 68

BRERAELD R FFE Fraisier et Sorbet Framboises

Fresh strawberries, pistachio mousse, vanilla sponge,
Italian meringue and raspberry sorbet
MOP 68

55 11 ZE % Mille-feuille au Chocolat

Crispy chocolate puff pastry layered with chocolate custard and
fresh seasonal berries
MOP 68




