rEER Lunch Set Menu (July 16" to July 29%)

B3 ({E#%&—3%K) Choice of Appetizer
BVEMES AR W EME R # Salade de Crabe

Crab meat and romaine lettuce with lobster mayonnaise
= Or
BB 75 B S HlCTH 2451 Asperges Vertes Sauce Mousseline

Warm green asparagus with Hollandaise mousseline sauce
= Or
OB B iEfE MRS ER TR+ Salade de Pommes de Terre et Morue Salée

Potato and salted cod fish salad with egg and shallot dressing
= Or
= H %% Soupe du Jour

Daily market soup

F3E (fF3%£—%K) Choice of Main
JERT XK 45 Z A FECA- A Gnocchi Nigois au Ragout de Boeuf

Nicoise style potato gnocchi in beef ragout
7 Or
TR \PEFE AT ZE S, Parisian Steak Frites

Pan-fried prime beef hanging tender with maitre d’hotel butter, French fries
7 Or
SESIEIEIHEGSE, FiiEBFE Vi Espadon Grillé Sauce Vierge

Grilled swordfish loin on roasted vegetables with a spicy tomato and herb salsa
B Or
R EE, HISHR )DL T2 4L T Duo de Canard

Roasted duck breast with green pea mousseline, duck leg confit, sautéed potatoes and Bordelaise sauce
= Or
FFERPHEEES LRETIINGE R B/ Galette aux Epinards

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

i (fF£¥E—z%) Choice of Dessert
HERE oS E > FEAA o M 2 BE Verrine Fraise et Menthe

Layers of strawberry compote, créeme brulée, fresh strawberries and mint infused crémeux
= Or
BT Z0HET5 7 /1 5.8 Mousse Praline au Fromage Blanc et Chocolat Crémeux

Hazelnut flavored cheesecake with a chocolate crémeux
7 Or
B4 7K 3R Fruits de Saison

Seasonal fresh fruit selection

THEE W 168 2 =iE3K [ ] 198
MOP 168 for 2 Courses or MOP 198 for 3 Courses

EE{Uft—ALFH Set Menu Price are Per Person Only
FrE i B 7 5901 10%HK 357 All prices are subject to 10% service charge



