: ZATH T FRER :

French Festive Afternoon Tea Set

Available from December 11* to January 5%

PR Savory & A Sweet
Profiterole de Mousse .de Foie Gras de Canard Sucette au Pain d’Epices
Profiterole puff filled with duck foie gras mousse Gingerbread lollipons
ge pop
RARFIE B AL VE R E Le Mini Burger .
Mini Wagyu beef burger with onion marmalg;lde 10 BRI IR AR
Madeleine au The Earl Grey
VIR 22 KR YE T ] £E R ER R B % Madeleine Earl Grey Tea
Merveilles
Bordeaux style fritters with lobster mayonnaise ERRE IEE
. . Eclairs au Chocolat et Orange
m:)‘cﬁ:‘:m %@iﬂ: Orange chocolate eclairs
Verrine de Saumon Fumé et Avocat
Smoked salmon and avocado mousse verrine % %Eﬁ
BRI T RS, BRI Tarte aux Marrons
Feuilleté Gourmand aux Marrons Chestnut tart
Chestnut and turkey feuilleté, truffle sauce
£ XA AR 5 = Hev
ERG R EEER Pudding de Noel, Créme Anglaise au Cognac
Terrine Bretonne Hot traditional Christmas pudding with brandy sauce
Britany style pate on toasted baguette

W] 348 (BERALFHER, & PIArummEs R & %
PRETRR)
MOP 348 for 2 Persons
(Included 1 tea or coffee for 2 persons)

B 268 (BHALHER KB —HZENHEE)
MOP 268 for 2 Persons

(Included 1 tea or coffee for 2 persons)
+

(Included 2 Cocktails or Mocktails)

AP 40 FTZH —FREESERE (FREREHED
Add MOP 40 per person and enjoy a cup of French “Cidre bouché” (dry or sweet)

AT 75 2R — A W BRI
Add MOP 75 per person and enjoy a glass of French Sparkling “Saumur Brut Bouvet Ladubay”

Mk Coffee

MR, ROEEOnnE, ko, S ORRIEAINEE, BRI 4
Espresso, Freshly Brewed Coffee, Cafe Latté, Cappuccino, Double Espresso
&

¥5i%£ 2% Tea Selections

RAEGA, MBS, Hass, sl
Jasmine Green, Earl Grey, Chamomile, English Breakfast

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




& A la carte

AR F LTI Le Plateau de Charcuterie
ERIGEABHR (fit 24 /1) Artisanal French Cured Meat Platter (Serves for 2 to 4)

FEIEMAIR, BAMFGRR, WAL, BEXTER, EEXTF KR,
BRER, MEXR, BHMERRER BEK, ¥R, LHERENREE
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 228

=3Cif Sur le Pouce Sandwiches & Light Meals

% Le Burger Frites
Wagyu beef patty, Comté cheese, onion marmalade,
mustard mayonnaise, lettuce and tomato
with French fries
MOP 158

73 N R P AT

Add pan-seared French duck foie gras
MOP 60

%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 108

A&“ﬁ%ﬁ% PRI
Galette au Crabe et aux Champignons de Paris
Buckwheat crépe with crabmeat, Parisian mushrooms
and Emmental cheese sauce
MOP 145

ER KR Z LRI Galette Complete

Buckwheat crépe filled with Emmental cheese,
Paris ham and egg with green salad
MOP 108

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? 75 /B 4HE Tournedos Rossini

Pan-fried US prime fillet mignon topped with
French duck foie gras and black truffle sauce
MOP 348

WARY\ Entrecote
Prime US beef ribeye steak 350 grams

MOP 378

A WL T5 v SRR
Moelleux au Chocolat et Cointreau
Baked lava chocolate cake with vanilla ice cream
MOP 68

47K SR EE Fruits de Saison, Sorbet 4 la Mangue

Seasonal fruit selection served with mango sorbet
MOP 80

Aﬁ%?%%ﬁ?@ Soufflé Framboise et Mangue

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

Aﬁﬁﬁ%%ﬁ:ﬁﬂ 1 Sole Meuniére 600 grams

Pan-fried Dover sole 600 grams a la meuniére with
ratte potatoes and sautéed spinach
MOP 398

VIR HSAR Confit de Canard, Pommes Sarladaise
Homemade French duck leg confit with
sautéed potatoes in garlic and parsley
MOP 178

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

IHim Les Desserts — Desserts

ERAEFEH D Crépes A 1a Banane et Nutella

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

B HrRF AL Paris-Brest
Choux puff, hazelnuts cremeux, hazelnuts custard cream
MOP 68

£ 5N E R 2 "Classique” Mille-feuille 2 1a vanille
Traditional crispy vanilla puff pastry layered with Tahitian vanil
diplomat custard and fresh berries

MOP 68

s




