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ZHE A H E R ZE LR French GourMay Dinner Set Menu

1 May - 4® May, 2026

H 5% Amuse-Bouche
Je¥EE W T B A BRI ) B Tartare de Noix de Saint Jacques & la Chartreuse

Hokkaido scallop tartare with Chartreuse and dill mayonnaise
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B3 ({E#E—3Kk) Choice of Appetizer
BERLZ L K AERT KR & £ K1 & Fondue Savoyarde

Savoyard cheese fondue served with country cured meat and farmer bread
g, Or
W R TR B vk S TR K3 BR ¥ Foie Gras de Canard, Aumoniére aux Bleuets
Seared duck foie gras on blueberry filo parcel, rhubarb chutney
'ﬁ Domaine de I’Ecu, “Cuvée Granite”, Muscadet Sévre et Maine sur lie, Loire Valley, France, 2022
Sﬁ. Chdteau Bastor-Lamontagne “SO” L'Instan Sauternes, France 2020
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&Y% Soup
BRER KGR, M SR E & Potée des Alpes
Farmer style casserole with smoked pork belly, Diot sausage, pork knuckle and vegetables
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F3E ({F%—3) Choice of Main
A4 B Bz T £ AR DL A B SERCAT R4 i Filet de Truite en Crotte d’Amande

Almond crusted river trout fillet on white chard fondant and beurre blanc
.ﬁ. Verget "Lieu Secret” Mdcon-Pierreclos, Bourgogne, France, 2023
= Or
PR B R A E AR E R ERE, BORKIIERREDSRE Paupiette de Pormonier au Chou Braisé
Braised pork escalope and Pormonier sausage in onions, white wine and Savoy cabbage, with Tartiflette potato
-ﬁ. Domaine Stephane Ogier "Le Temps est Venu", Cétes-du-Rhéne, Rhéne Valley, France, 2022
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i ([F#%—3k) Choice of Dessert
ZET 54 BA B R A S T SR B % 7 L 47 v i B 4R 55 % Mont Blanc

Chestnut Montblanc, black currant jelly, vanilla Chantilly with rum ice cream
g, Or
EEPE LA G Z 1 Assiette de Fromages de Savoie
Selected cheeses from Savoie regieon
§ Niepoort Ruby Port

=iEK W70 548 B MUIER BT 745 + R
MOP 548 for 3 Courses or MOP 745 for 4 Courses + Beverage*
(1M TGRS A R B 1 ARSI B 1 #F 1664 42ME 1 0.0% Cocktails or 1 Cocktail or 1 Kronenbourg 1664 Blanc Draught)
é SN ERAAC PIEEL]T 198 B =K ]JT 278 Add on wine pairing MOP 198 for 2 glasses or MOP 278 for 3 glasses

PL R ORHE RS & &% T 1. 2% All alcoholic beverages exceed 1.2% ABV
g g, VB AR T RATHR IR 55 51 IF you are concerned about food allergies, please alert your server prior ordering
B ANk DL T ek B IR 40055 0 10%/1k 55 2% ALl prices are in MOP and subject to 10% service charge



