LT FRERK Father's Day Lunch Set Menu

June 15 to June 16, 2024

_ B3 (fE#%—3K) Choice of Appetizer .
ﬁf M E = A T EF VW RLEC AT 5 M %V Salade au Saumon Fumé et Fenouil K‘@

Smoked salmon and fennel salad with dill citrus dressing
= Or
MG KB Z L E R KM A Euf Poché au Grenache, Aligot et Copeaux de Foje gras
Poached egg in grenache red wine on Aligot potato and shaved cured foie gras
B Or
INRR T AR E A R S h e R R
Carpaccio de Roti de Veau, (Euf Mimosa au Thon et Tapenade Nigoise
Roasted veal rack carpaccio, egg and tuna mimosa, olive and anchovy sauce

B Or
E B RRG HE Z L H A Velouté de Butternut et Toast de Fromage Frais d

Butternut squash veloute and fresh cheese tartine

F3¥ (fFiE—#) Choice of Main
ﬁi‘f B 2 SRR & B #)5F i ig 2\di & # 03 Cuisse de Canard farcie et Confite aux Choux Bralsejﬁ

Barbarie duck leg confit, homemade sausage and savoy cabbage stew
5 Or
7 RN 68 1 A0 3 5 K% T RLRLEC /K TIOR8 437 Filet de Truite Grenobloise
Pan-Roasted rainbow trout fillet on sautéed spinach with Meuniere Butter, capers, lemon and croutons
5 Or
HABREHE 2R Risotto Forestier

Risotto with assorted mushrooms, black truffle scented
= Or
E RS T4\ 2 R SE B AL HARUT Onglet Sauce au Poivre Vert ( +MOP48 ) 4
P to

an-fried beef hanging tender with green pepper sauce served with French fries or mashed potato,

&t i f5 7% Sweets Corner B
E& ASEILEH 5 Sucreries W

Selected desserts from our Parisian patisserie

FH L FE L Créme Glacée et Sorbet ,
Ice cream and sherbet trolley B

AR 7] 7 MOP 348 Per Person

EEGET—HAINHEEHIE Set menu includes a cup of hot coffee or hot tea
P ks AT T 7o oE IR0 53 In 10% Rk 45 2% All prices are in MOP and subject to 10% service charge



