AR FEBELE Weekend Gourmand

Lunch Set — May, 2024 - Weekends

B B3 (fEi%—3K) Choice of Appetizer
W ERIRABR S5 B BE 75 953 Feuilleté d’Escargots aux Champignons v\‘@

Escargot feuilleté in mushroom and garlic butter sauce
g, Or
HRBATEH KB EHZ L DRE, MR LA Oeuf en Meurette au Foie Gras
Poached egg in Burgundy sauce on Aligot potato, duck foie gras and lardons
g, Or
FRE =305 NSRBI R B3 % Hure de Saumon et Saint Jacques Persillé

Salmon and scallop terrine in herb jelly with mustard and parsley mayonnaise

= Or
\ BRAGRBEREN, EEEH KR Potée Bourguignonne ,
Farmer style Casserole with smoked pork, sausage and vegetables

FEH (UEE—3K) Choice of Main
F Ui B H A AT SRS EE A R B T A SRR Ragout de Fruit de Mer Matelote bw

Assorted seafood stew in a creamy white wine sauce, garlic croutons and pilaf rice
B¢ Or
EEBERITAETZE =F IR EE R Poulet A la Mouatarde
Sautéed chicken leg in Dijon mustard sauce with mousseline potato
¢ Or
FERGHMEZ L, BREE, SRE, BN, MEKEL Galette Dijonnaise

Buckwheat crépe filled with cheese, caramelized onion, potato, lardons, egg and mushrooms

5, Or
7 /NEHE FTE = F RAEHEE E Souris d’Agneau de 7 Heure
7 hours slow-cooked New Zealand lamb shank served with flageolet beans

=7 Or

FREE S THE Y\ BT B3 %5 FE % Steak a I'Echalotte et Vin Rouge (+MOP48 )

Pan-fried US beef hanging tender with shallot and red wine sauce /
choice of French fries or mashed potatoes

i A 7% Sweets Corner
& A FEIEE & Sucreries W"@

Selected desserts from our Parisian pétisserie

FHE L FEE Créme Glacée et Sorbet J@

Ice cream and sherbet trolley

4171 7C MOP 348 Per Person

EEGET—HAINHEEHIE Set menu includes a cup of hot coffee or hot tea
FIA ks AR TG E S IE40 53 00 10% Rk 45 2% Al prices are in MOP and subject to 10% service charge



