Z82E % - Menu Végétarien - Vegetarian Menu

4 m R A FE AT RS | B 4L

Tartare de Tomate et Avocat

Avocado and tomato tartare, red bell pepper coulis
and crispy greens

128
°
Aﬁ%ﬂi)ﬁ@%ﬁéﬁé% BAAMBAIEZ T REMARHTEHE
Asperge et Oeuf Benedict Mille-feuille de Tomate et Burrata
Warm green asparagus, poached egg and brioche toast Burrata cheese and heirloom tomato with basil coulis
Benedict with Hollandaise mousseline sauce 148
128
W
ERESES
Soupe de Champignons en Feuilleté
Baked assorted forest mushroom soup with
vegetable broth in puff pastry feuilleté
98
W
FRERGEREFELEZ LT #HE EMEHERR
Pates Fraiches, Epinard, Asperge et Basilic Risotto Forestier
Fresh egg tagliatelle with baby spinach and green Risotto with assorted mushrooms and black truffle
asparagus in Parmesan, butter and basil 180
168
W
Signature Dish If you are concerned about food allergies, please alert your server prior to ordering.
RN MEN RIS BETLARERSA -

All prices are in MOP and subject to 10% service charge.
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JKEEF%E — Fruits De Mer — Seafood on Ice

4 #£ — Les Huitres — Oysters

BHT-F 4 3 5 Tsarskaya No.3 HE R4 25 White Pearl No.2
5 R 68 per piece R 75 per piece

HRZELE 25 Gillardeau No.2
g R 85 per piece

G 8Bt AL — Les Plateaux de Fruits de Mer — Seafood on Ice Platters

IESPLIp = pvipsE g 1 BERASESHE
Chefs Seafood Selection The Parisian Seafood Tower
LW BRI R) » 9EMNEE4AS (6R) - BRI eR)  BRT T 9@EMNEEISER)
SEIRER)  BHEOMN (6R) » IR HEREE2SuR) » B eR) BEOMN (R
Boston lobster (1 whole pc), Boston lobster (2 whole pes), marinated scallops,
Fine de Claire No.4 (6 pcs), sea prawns (6 pcs), Fine de Claire No.4 (4 pcs), White Pear] No.2 (4 pcs),
black mussels (6 pes) and flower whelks sea prawns (8 pes) and black mussels (8 pes)
768 . 1418

FRE K B89 B _E M EC R R BT All seafood on ice is served with our signature condiments selection

v,
g

&L # — Hors d” OFuvres Froid — Cold Appetizers

/!\ e EAHL . X5 B Y O R
Salade Nicoise Salade César et Aiguillettes de
Poulet Jaune Grillés
BRIEESEE  £% > ZBH ZELE - FEBHAYTEORHERN - BEREET -
8 BMRBE REANMKILESLTE
Nigoise salad with seared yellowfin tuna, lettuce, Caesar salad topped with grilled French chicken breast,
black olives, French beans, red onion, tomato and egg lardons, garlic croutons, anchovy and Comté cheese
138 . 148
o4 3 IS AT R Amoyr s
Cocktail de Crevette et Avocat Tartare de Crabe et Celeris Rémoulade
MR HBAEENR TEXEEE RPN S L B 8B AT AR A i T
Sea prawns cocktail on avocado tartare with cherry Crab meat in olive oil and lemon dressing on celeriac
heirloom tomato and Cognac cocktail sauce remoulade
148 . 175
A pysam

Steak Tartare

E4REE CLENE)

Beef tartare with traditional condiments (appetizer portion)
268

ERDBEEESR

Main course portion with French fries
348

B AR RS BIET R ATRRRS R o
All prices are in MOP and subject to 10% service charge.
FRAEMHE LRI - 515 I10%8R55 5%

! Signature Dish If you are concerned about food allergies, please alert your server prior to ordering.



/L = F T XA - Le Plateau de Charcuterie — Cold Cut

AR ZEHE

Plateau de Charcuterie et Fromage

EERT AR BB ZEXNTREBREEE=RSIHERTFEE
Jambon de Bayonne (cured ham), jambon fumé (smoked ham),
saucisson sec (cured sausage) and 3 assorted cheeses from the trolley
with toasted raisin bread and condiments

278
ARPE (H2 - 412)

Artisanal French Cured Meat Platter (Serves 2 to 4)

BRI FIK » BABFRK » A% EZEXTER  EZEX T A
ERED  HBABR  WHBEREREX  REN 7K TRRERFEHE
Selection of foie gras terrine, pork and foie gras paté en crotte, duck rillettes,
saucisson sec (cured sausage), jambon de Bayonne (cured ham), rosette de Lyon
(cured sausage from Lyon), jambon fumé (smoked ham), signature pickled baby vegetables,
cornichons, mustard, fig jam and artisanal bread
298

e S

# L — Hors d OEuvre Chaud — Hot Appetizers

Aszimeme
Escargots de Bourgogne

matlERY 61
Baked escargots with Parisian butter and garlic (6 pcs)
125

S TREE

Huitres Gratinées

ERBEZTFEEE 6R)
French oysters baked with leek and Gruyére cheese
cream (6 pes)
208

Aamason

Moules a la Créme

TRESRABEESAN CLkE7E)
Steamed mussels “a la créeme” in white wine,
shallot and cream sauce (appetizer portion)
238

EXROBEIFER

Main course portion with French fries
348

Signature Dish
s EFImEN

ERIRS K KER
Noix de Saint Jacques et Crevette,
Mousseline de Petit Pois, Beurre Blanc Vanillé

BRRNRRITH#EERREEF T
Seared scallop and prawn on green pea mousseline,
vanilla beurre blanc
198

BeF R a

Os a Moelle Grillé Forestiére

REEBRFEN  HFRERLSFA
Bone marrow, forest mushrooms and braised beef
baked in the bone with caramelized onions

218

A BERUEE AT

Foie Gras de Canard Sauce Périgueux

BERUEESHEE  MEERREMNET
Pan-seared French foie gras on warm toasted brioche,
poached apple in port wine and black truffle sauce
255

If you are concerned about food allergies, please alert your server prior to ordering.
MIEH R - FETRARERSA

All prices are in MOP and subject to 10% service charge.
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% — Les Soupes — Soups

TR . SRER7

Gratinée a L'oignon Velouté de Champignons de Paris
BESERERH Tartmae au Ja@?on d\e Ba}yonne
Traditional French onion soup with SEREHHFEAINARR
Comté cheese crouton Creamy mushroom soup with
115 . Bayonne ham tartine
115

Aﬁ%m%
Bisque de Homard
FEREREEINS
Lobster bisque with cognac cream
138

=B KRB E - Sur le Pouce — Sandwiches & Light Meals

ERRAZIR
Croque Madame
EARBRE T RIE - ARNEE - 8F0H
Paris ham on grilled farmhouse bread baked with creamy mornay sauce,

melted cheese and fried egg with green salad
145

EHZ R
Galette aux Epinards
FERAFEERS T RET BERERDAL
Freshly grilled crépe filled with spinach-cheese cream and egg with green salad
195

K BRZ R
Galette Complete
FERFHERILZ L ERXARR  BEREXADA
Buckwheat crépe filled with Emmental cheese, Paris ham and egg

with green salad
205

A mremam

Galette au Crabe et aux Champignons de Paris

FERMEER  EXPERRAILS T
Buckwheat crépe with crabmeat, Parisian mushrooms and
Emmental cheese
255

A%ﬁﬂ@
Le Burger Frites
MERG ALEZL  FBE > FFRERE  £% 0 B 8%

Wagyu beef patty, Comté cheese, onion marmalade, mustard mayonnaise,
lettuce and tomato with French fries

258
5 INERUEE AT Add pan-seared French duck foie gras
115
Signature Dish If you are concerned about food allergies, please alert your server prior to ordering.
A M RIS HE T AREES A -

All prices are in MOP and subject to 10% service charge.
FRAEME LRI » 515 I10%8RS5 5%



F 3K - Plats Principaux - Main Courses

R e

BERI=X&
Farandole de Saumon et Légumes
Sauce Hollandaise

BRIZ X ANMER R A=)
Pan-roasted salmon fillet and vegetable Farandole
with Hollandaise sauce
268

A gt + 15 g o

/‘\ LR L&

Filet de Bar en Croute d'Amandes

BRe B A E K4 & {86 F R4 it
French striped bass fillet in almond crust, seafood
quenelle and lemon butter sauce
298

Homard et Fruits de Mer Thermidor

F eSS BRI
Baked Maine lobster, scallop and prawns
in creamy cognac, mustard and cheese sauce

}-l\ 2 IS AR

Confit de Canard, Pommes Sarladaise

R TBR TR A KD B E R
Homemade French duck leg confit with
sautéed potatoes in garlic and parsley
238

JE8 B A E A

Supréme de Poulet Roti

BEERZENMAD FIEDRBERERRBLET
Rosted French slow-cooked chicken supreme,
sauteed ratte potato and mushroom
with winter black truffle sauce
198

P T BEHE

Cote de Porc Ibérique Grillée, Sauce Piperade

BT RERY\FZ L RSREMRE L EMHNE
Grilled Iberico pork cutlet on saffron, tomato
and bell pepper sauce with potato gratin
298

RREEFIN
Carré d'Agneau Sous Vide, Grillé

BRI\ FE TR MREEELRT
Grilled slow-cooked “sous vide” lamb rack
with ratatouille vegetable and rosemary jus

BEEBK

Filet de Canette a I'Orange
ELEECNISHAZ B LAEHRERT

Roasted French Barbarie duck breast with orange
sauce and Anna potato
298

BRIEMAFI

Onglet au Poivre

ERHETTF I\ EEZRE T 2 SERARUT
Pan-fried beef hanging tender with cognac creamy
pepper sauce and French fries
328

FARFINESRK

Faux Filet Frites 200 grams

FRAAFIMEES BHEEX
Pan-seared beef sirloin steak with
Maitre d’hétel butter and French fries
428

A smEmamn

Tournedos Rossini 200 grams

BERUEFED Y\ LISAT L BANE T
Pan-fried beef fillet mignon topped with seared
French duck foie-gras in black truffle sauce
568

405
Signature Dish If you are concerned about food allergies, please alert your server prior to ordering.
A R R AT S BIRERRSE A -

All prices are in MOP and subject to 10% service charge.

AN LRI - FAZEM10%RS 2 ©



12 — Les Braisés — The Braised

AR
Coq au Vin

OERIGHINER . HARER
Braised chicken leg in red wine with baby onions,
lardons and mushrooms
225

WIEE - B - BRKBERAEEZBEER

Served with your choice of mashed potatoes, pilaf rice or fresh egg pasta

e

A WEE 4 E
Joue de Boeuf Braisée au Vin de Bourgogne,
Purée de Potiron et Légumes Glacés

DREBEE ST AR TUER 5
Braised beef cheek in Burgundy wine with pumpkin puree

and glazed vegetables
298

N
A
il /R FEETER 32 — Choucroute Alsacienne — Sauerkraut

Pl /R R (R G005 N E A R
Traditional Alsace Style Cured Meats with Sour Cabbage

Astmm i mems (o)
Choucroute Royale (Serves 2)
RERBEARER &% DREHEBRBRE

Smoked pork shoulder and belly, smoked Morteaux and Strasbourg sausages
with steamed ratte potatoes on sauerkraut

315
Signature Dish If you are concerned about food allergies, please alert your server prior to ordering.
B IR W T B BRRERS A o

All prices are in MOP and subject to 10% service charge.

AN LRI - S M10%MRS5 2 ©



B\ &

Poulpe Grillé et Paella Risotto, Sauce Armoricaine

B\N& - AFER - & RMEHAITRIR
Grilled octopus on paella style risotto with Chorizo,
black mussel and bell pepper, lobster sauce

kel — Les Grillades — The Grill Corner

R e

FERIEAN (H2My)
Grillade Mixte (Serves 2)

EIEDFI > FY > BREBFEEERRERS
Bl=E LT REAHUT
Mixed Grill: beef fillet mignon, lamb cutlets, chicken

288 breast and homemade Toulouse sausage with grilled
vegetables, bearnaise and pepper sauce
515
&%TJ
}
RN JCTr
Filet de Boeuf Entrecote
FEDHI\ 2005 RER4I\ 3505
Beef fillet mignon 200 grams Beef ribeye steak 350 grams
480 575

BEES BRI - BRBERRIEER

Served with "maitre d’hotel" butter, you choice of mashed potatoes or French fries and complimentary sauce

#7T — Les Sauces — Sauces
BAMUT
Sauce au poivre — pepper sauce
FHELET
Bordelaise — shallot and red wine sauce
ERRRETE
Béarnaise - tarragon and butter sabayon
FHEEBESET
Sauce aux morilles — creamy morel mushroom sauce

e e

Jeunes Epinards Sautés a I'Ail
BRlERHERLC

Sautéed baby spinach with garlic and almond

Pomme Purée
ERXHMER

Mashed potatoes topped with chives

i3k — Les Accompagnements — Side Dishes

Sautéed wild mushrooms with garlic and parsley

Fricassée de Champignons
B EERR

Légumes Glacés
FREEEF R EERR

Glazed mixed vegetables in butter,
shallot and parsley

Signature Dish
s EFImEN

If you are concerned about food allergies, please alert your server prior to ordering.
MIEH R FETRARERSA

All prices are in MOP and subject to 10% service charge.
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#HE — Les Desserts — Desserts
T
$

Z1HE

Assiette de Fromages

BRABES LT
Selected cheeses from our Parisian affineurs
HIE= EPiTatN ¢
Selection of 3 pieces Selection of 6 pieces
165 238

/L O R W ER
Moelleux au Chocolat
LR ARCERFEESR
Baked lava chocolate cake with vanilla ice cream

88

LAz o)

Omelette Norvégienne (Serves 2)

B BRIRBEER  TUORCEREARTE

Baked Alaska strawberry, raspberry and vanilla ice cream

EXERE
Crépe a la Banane et Nutella
IENENEERRBRTEHERESH
Freshly grilled crépe with banana and nutella
served with vanilla ice cream

88
AsEREmAT
Créme Brilée

EXERER T N RE

Créme bralée with fresh berries

pistachio praline and meringue soufflé . 88
128
ENE R * KREE

Tarte Tatin et Glace Vanille

BRERRHEBESHE
Apple tart tatin with vanilla ice cream

88

Fruits de Saison, Sorbet a la Mangue

NESKREEREE
Seasonal fruit selection served with
mango sorbet

. 98

AgrnmTE

Soufflé Noisette

NERFRFEFBTESH

Baked to order hazelnut soufflé and vanilla ice cream

98

TERE HEM
Coupe de Glace et Sorbet

BRI ERSEEHRLEERSCHRA
Our freshly homemade ice cream or sorbet
served with berries and almond tuile

78
BEFHBK

2 scoops of your choice:

B BERED

Ice cream: vanilla, chocolate

BB 4RT TR

Sorbet: raspberry, mango

If you are concerned about food allergies, please alert your server prior to ordering.
METSRYISES - FHET LAEERS A o
All prices are in MOP and subject to 10% service charge.
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Signature Dish
s EFImEN



