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Inspired by the artistic spirit of the French May Arts Festival, we present a refined
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selection of French bites crafted with seasonal ingredients and classic techniques,

perfectly paired with French champagnes and wines for a graceful tasting experience.
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Available from | | a.m. daily from now until 30 June 2026
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GRAVLAX BEET ROOT SALMON ROLL $88
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COQUILLES SAINT-JACQUES SUR $108
MOUSSELINE DE POTIRON

Pan-seared Scallops with Pumpkin Purée and Wasabi Cream
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FOIE GRAS TERRINE ON BRIOCHE TOAST $128

WITH FIG JAM @®@ 0
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TUNA TARTARE WITH CAPERS AND CHIVES $128
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TARTELETTE AU CRABE $148

Crab Meat Tartlet
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TARTINE DE CANARD @® $188

Duck Rillettes on Toast
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CLASSIC CREME BRULEE @ @®®©® $68
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Enjoy 30% Off Selected French Champagnes & Wines with the purchase of
any dish from the above selection.
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150ml =7+ 750ml EF+
Champagne Barons de Rothschild, France $190 $928
Bourgogne Hautes-Cétes de Beaune, $198 $950
Domaine Arnaud Baillot, Burgundy, France
Baron de Brane, Chateau Brane Cantenac, Margaux, France $198 $950
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Your well-being and comfort are our utmost priority. Please inform our service team of any food allergies or special dietary requirements that you may have.
Prices are in Hong Kong dollars and subject to a 10% service charge.
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