
 

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 
BLEU COD FILLET  
lemongrass foam · stewed baby leeks  

鱈魚柳配香茅泡沫及燉青蒜 
 

SEMI CONFIT KING SALMON   
aromatic condiment · soy sauce 

油封三文魚配醬油 
 

DERBY’S SIGNATURE SPAGHETTI +108    
Maine lobster 

打吡招牌 - 緬因龍蝦意粉 
 

CHICKEN BALLOTINE  
seaweed · buttermilk emulsion 

雞肉紫菜卷配酪乳汁 
 

ROASTED LAMB SADDLE  

eggplant caviar · Navarin sauce 

烤羊鞍配茄子醬及燉羊汁 
 

BEEF TENDERLOIN (180 GRAMS) +168 
shallot reduction · laitue cannelloni 

牛柳配濃紅蔥汁及生菜卷 (180克) 
 

ROASTED WHOLE CAULIFLOWER  
fine herbs· shaved black truffle · mushroom reduction 

烤椰菜花配塔斯曼尼亞黑松露及蘑菇汁  

FOUR COURSES 四道菜 

588 per person 588 每位 

appetiser & soup, main course, dessert 

前菜, 湯, 主菜及甜品 

 

 

  
 

  

 

  

  

 
 

  

 
 

  
 

 
 

 
  

 
  
 
 

  
 

 

 
 
 

 
 

DESSERTS 甜品 

LES FRÉRES MARCHAND · cheese platter · grilled Poilâne bread +88 

精選芝士拼盤 

TUTTI FRUTTI TARTELETTE · pistachio sponge · diplomat cream 

雜果撻配開心果蛋糕及忌廉 

PASSION FRUIT CRÈME BRÛLÉE · coconut gel · opaline 

熱情果法式焦糖燉蛋配椰子果醬 

HOMEMADE ICE CREAM & SORBET · (2 scoops)  

自家製雪糕或雪葩 (兩球) 

SOUFFLÉ OF THE MOMENT  · condiments · ice cream 

是日梳乎厘配雪糕 (需時20分鐘) 

MANGO STICKY RICE · sesame tuile · pandan leaf ice cream 

芒果糯米飯配芝麻脆片及斑蘭葉雪糕 

 
Lunch Menu 

by Francky Semblat 
 

APPETISERS 前菜 

AUSTRALIAN BLACK TRUFFLE +158    
corn velouté · preserved duck breast · popcorn 

黑松露配粟米濃湯、鴨胸及爆谷 
 

CRAB MEAT & AVOCADO 
turnip ravioli · tangy dressing 

蟹肉牛油果配蘿蔔意大利雲吞 
 

GRILLED FOIE GRAS 
marinated cherries · fresh almond 

烤鴨肝配櫻桃及鮮杏仁 
 

EGG MEURETTE  
kadaif nest · spinach Florentine · red wine reduction 

卡達耶夫酥皮絲水波蛋配紅酒醬及菠菜汁  

 

 

SOUPS湯 

SORREL SOUP 
escargots Petit Gris · garlic royale 

法式田螺酸菜湯 
 

GREEN PEAS VELOUTÉ  
onion foam · mint flavoured    

豌豆濃湯配洋蔥泡沫 

THREE COURSES 三道菜 
 

 

 

528 per person 528 每位 

appetiser or soup, main course, dessert  

前菜或湯, 主菜及甜品 

 


