
If you have food allergies, please inform our colleague 
如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡 

  

A La Carte Menu 

 

 
 

APPETISERS 前菜 
 

DUO OF BEETROOT  - apple & avocado · green cress · mustard sorbet 

紅菜頭、蘋果及牛油果沙律配芥末雪葩      288 

 

BALIK SALMON - Caesar salad  

巴利克三文魚配凱撒沙律        388 

 

AAA WHITE ASPARAGUS - calamansi Hollandaise · fine herbs 

AAA 白露筍配四季橘荷蘭汁        388 

 

PREMIUM OSCIETRA CAVIAR 

pea medley foam · seaweed cracker · borage flower 

奧西特拉魚子醬配紫菜脆餅及豌豆蓉泡沫       588 

 

IBERICO HAM 48 MONTH - grilled toast · tomato salsa (60 GRAMS) 

伊比利四十八個月風乾火腿配多士及番茄莎莎 (60 克)      298 

 

BRAISED YUNNAN MOREL 

Brittany lobster · Château-Chalon glazed · light bisque emulsion 

法國布列塔尼龍蝦配雲南羊肚菌       488 

 

CHEF ’S CAVIAR SELECTION - premium Oscietra · blinis (50 GRAMS) 

主廚精選奧西特拉魚子醬配鬆餅 (50 克)                1,080 

 

SOUPS 湯 
 

WHITE ASPARAGUS VELOUTÉ     - bread meuniere · soy foam 

白蘆筍濃湯配醬油泡沫         188 

 

LOBSTER BISQUE - roasted lobster · stewed peas 

龍蝦濃湯配豌豆           268 
 

 
 

 



If you have food allergies, please inform our colleague 
如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡 

 
 
 
 
 

MAIN COURSES 主菜 

 

 

BRAISED YUNNAN MOREL      

parmesan risotto · Château-Chalon glazed · mushroom reduction 

雲南羊肚菌配巴馬臣芝士意大利飯       488 

 

 

BRITTANY LOBSTER  

spaghetti · crustacean emulsion 

法國布列塔尼龍蝦意粉         888 

 

 

RED SNAPPER FILLET  

braised endive · citrus sauce 

紅鯛魚柳配比利時菊苣及柑橘汁       428 

 

 

DOVER SOLE MEUNIÈRE  

vegetable medley · mashed potatoes 

多佛比目魚配燴蔬菜及薯蓉        568 

 

 

WILD TURBOT FILLET  

slow cooked in salted butter · anchovy sauce · fried purple artichoke 

牛油慢煮多寶魚柳配鯷魚酱及紫洋薊       688 

 

 

 

 

 



If you have food allergies, please inform our colleague 
如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡 

 

 

 

 

 

CARAMELISED QUAIL  

foie gras · mashed potatoes 

焦糖煎煮鴨肝釀鵪鶉配薯蓉        488 

 

GREFFEUILLE LAMB RACK 

Pertuis green asparagus · spring vegetable medley · sauce of navarin 

烤羊扒配佩爾蒂蘆筍及燴蔬菜        588 

 

KAGOSHIMA BEEF TENDERLOIN 

confit shallot · potato soufflé (100 GRAMS / 140 GRAMS) 

日本鹿兒島牛柳配油封紅蔥頭及脆薯球 (100 克 / 140 克)     798/998 

 

ROASTED WHOLE YELLOW CHICKEN 

confit potatoes · shiitake mushroom (1300 GRAMS) 

烤原隻黃油雞配油封馬鈴薯及椎茸菇 (1300 克)     888 

 

THE TASTE OF CELEBRATION · ORIGINAL 1884 

Loong Kong chicken in Vessie · riz pilaf · Albuféra sauce 

140 周年慶祝菜式 原隻龍江雞配布費拉醬                1,088 

 

BRAISED COASTAL LAMB  

glazed baby carrot · confit garlic (1000 GRAMS) 

燉紐西蘭羊肉配紅蘿蔔及油封蒜頭 (1000 克)                788 

 

BLACK ANGUS TOMAHAWK 

Dauphine potatoes · beef jus tarragon (1400 GRAMS)  

黑安格斯斧頭扒配焗烤馬鈴薯及龍蒿牛肉汁 (1400 克)              1,888 


