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French GourMay Dinner Set Menu

April 28" to June 4, 2023
(Not available on Mother’s Day)

532 Amuse-Bouche
AR AR AL S B 5 = HR Fi 8 Petit Paté en Crofte, Pruneau 4 'Armagnac

Pate en croute with duck foie gras, prune confit in Armagnac

B3 ({E#E—3Kk) Choice of Appetizer
J\IELTHE A B A S ) /R B S S M T s W 7
Marbré de Poulpe aux Agrumes, Huitre au Crémant d’Alsace et Caviar
Marbled octopus carpaccio with citrus and oyster in Crémant d’Alsace jelly and caviar
¢ Or
FRHERE /N IRERE Feuilleté de Ris de Veau aux Morilles

Braised veal sweetbread feuilleté in morel sauce

&
¥ Pol Roger Brut Reserve Champagne, White Label NV, France

&% Soup
VR IGEE ) £E e TH AL . 37k B 3% Bouillabaisse et Tartine de Fruit de Mer a I’Ajoli

Bouillabaisse style fish soup with seafood crouton and aioli sauce

F¥ ({Fi%&—7K) Choice of Main
M A AT A A 35 0 38 B BT AR 441 71 Filet de Truite Amandine

Rainbow trout fillet in almond crust, endive meuniere and lemon butter sauce
é Chateau La Rame Sauvignon Blanc, Bordeaux AOC, France, 2020
¢ Or
BRES%EY, hE A K EBE4HE A E Cassoulet Toulousain au Canard et Souris d’Agneau

Braised white bean stew with Toulouse sausage, duck confit and lamb shank

&
® Gerard Bertrand 'An 806' GSM Rouge, Corbieres AOC, France, 2018

i (fF#E—F%) Choice of Dessert
FELRE B B AR E SR & B RE R E Baba au Rhum

Vanilla and Rum baba, vanilla ice cream, berries, Rum jelly
¢ Or
ERNKEZ P8 Assiette de Fromages

Selected cheeses from our Parisian affineur

A3 ] MOP 648 per person
PIECRHE R & [T MOP 238 Wine pairing - 2 glasses
JAG AN B 253 111 10%/R 5% % All prices are subject to 10% service charge



