22 Lunch Set Menu (May 215tto May 31

HI% ({E#&—3%k) Choice of Appetizer
PR AR AT AR B FfESE Paté en Crotte

Duck foie gras and pork terrine “en croute” with signature pickles
B Or
WHRAE N E DA RS R AN - B ORI Salade Gourmande
Smoked French duck breast, foie gras mousse crouton, lardons and garlic confit on assorted green salad
X Or
BB a4 hEEE I Moules Farcies
Baked stuffed black mussels with garlic and parsley butter

B¢ Or
H %1% Soupe du Jour

Daily market soup

F3 ({F£#%—FK) Choice of Main
Ya B SRR - IR & 4 Cassoulet

Baked white bean stew with duck leg confit, smoked pork belly and sausage
B Or
TR AP \FEB LA B 3B 4% Parisian Steak Frites

Pan-fried prime beef hanging tender with maitre d’hétel butter, french fries and béarnaise
B Or
YaB i Z etk Tomates Farcies, Riz Pilaf

Baked stuffed tomatoes in tomato ragout served with pilaf rice
B Or
FRi= @y L BEHE - 243 KE#0T Pavé de Saumon au Poivre

Seared salmon steak served with potato gnocchi, petits legumes and pepper sauce
B Or
FrEEDHEER S T REET RIS E K /b Galette aux Epinards et Fromage de Chévre

Freshly grilled crépe filled with spinach-cheese cream, goat cheese and egg with a green salad

fHim (/F#%&—3%k) Choice of Dessert
mEEERER ] Créme Caramel Café

Coffee caramel custard infused classic Parisian dessert
B Or
AR E H 55 Lemon Meringue Tart

French Meringue Lemon tart with fresh berries
B Or
A}4<7K 5 Fruits de Saison
Seasonal fresh fruit selection
= Or
ERAREEZ P Assiette de Fromages

Selected cheeses from our Parisian affineur

TIESE B[] 168 B =1E3E B[] 198
MOP 168 for 2 Courses or MOP 198 for 3 Courses
FASIIB T 40 0] = F—FRH & BUBLE B K
Add MOP 40 per person to enjoy a glass of wine, beer or soft drink

EE{Uft—ALFH Set Menu Price are Per Person Only

B H % 530 10%f 35 %% All prices are subject to 10% service charge



