7|/

3R T ER Mother’s Day Lunch Set Menu

(Available on 7 May and 8 May)

B Bis¢ ({£#E—3FK) Choice of Appetizer } ‘ﬁ(
- RURSHT R B S B R RS VT Foie Gras de Canard Poéle, Asperge Blanche et Vinaigrette au Porto
Seared duck foie gras on white asparagus and Port wine vinaigrette
¢ Or
P A R & B4 Tartare de Thon aux Fruits Exotiques
Tuna and exotic fruit tartare
o Or
AR K KR Z L5k 4E H EYHL Quiche aux Poireaux et Jambon de Bayonne
Leek, cream and Comte cheese quiche, with Bayonne ham and mixed greens
¢ Or
T B RFERIT Bisque de Homard

k}\ Lobster bisque with Cognac cream %
S ¥ Chateau La Rame, Sauvignon Blanc, Bordeaux AOC, France, 2019 .«

fﬁ F ([FE—zK) Choice of Main k "‘@
‘. YRR B R HF Y Paella Risotto aux Fruits de Mer 1

Prawn, scallop, Holland mussels, salmon and cod fish on paella risotto and lobster sauce

g Or

TR Y FEZE KL HAMT Parisian Steak Frites, Sauce au Poivre

Pan-fried prime beef hanging tender with maitre d’hotel butter, French fries and pepper sauce

g Or

BAE RIS Z 145 2 BE Magret de Canard 4 L'Orange

Roasted French duck breast with orange sauce and potato gratin
= Or

REFELY, EEREE XS\ EFIRER # Grillade Mixte
Lamb cutlet, French pork collar and yellow chicken breast with Chimichurri sauce
g, Or
FEGPHERXZ LR, WERKRB=XAMERYH Galette aux Epinard et Saumon Mariné

&L Fresh grilled crépe filled with spinach-cheese cream, egg and marinated salmon with green salad
\ 3 If
- ¥ In Dreams, Pinot Noir, Yarra Valley, Australia, 2019

BT ES B BB = BE Mousse Framboise, Crémeux Litchi et Rose

Raspberry mousse, cremeux rose and lychee

= Or
F}47K 3R Fruits de Saison
Seasonal fresh fruits selection

g, Or

ERNKEZ P8t Assiette de Fromages

h Selected cheeses from our Parisian affineur J

# Quinta do Montalto, Cepa Pura Late Harvest, Lisboa, Portugal, 2019

?’f EHie (f£3%—5%) Choice of Dessert . “@

4§43 s MOP 288 per person
I BERE =37 248 Wine pairing for 3 glasses MOP 248

ERMNMHE—f7 5 Set menu price are per person only
FrA AN H i 550 10% /55 2% All prices are subject to 10% service charge



