
Homemade Ice Cream & Sorbet +18
(2 scoops)

自家製雪糕或雪葩(兩球)

Seasonal Fruit Platter +28
lime

時令水果拼盤

Les Frères Marchand +88
chesse platter · grilled Poilâne bread

精選芝士拼盤

New York Cheesecake +28
fresh blueberries

紐約芝士蛋糕配藍莓

Soufflé of the Moment +88
(20 mins preparation) ·condiments · ice cream

是日梳乎厘配雪糕
(需時 20 分鐘)

Lunch Set
12:00noon – 2:30pm

Classic Caesar Salad
bacon · Parmesan

凱撒沙律配煙肉及巴馬臣芝士

French Onion Soup
cheese croutons

法式洋蔥湯配芝士脆麵包

Appetiser of the Moment
Chef’s special

是日頭盤 – 主廚精選

Soup of the Moment
daily condiments

是日餐湯 – 主廚精選

Tomato Gazpacho
basil · croutons

西班牙番茄凍湯配香草麵包

Lyonnaise Salad
poached egg · bacon

法式里昂水波蛋煙肉沙律

APPETISERS & SOUPS  前菜及湯
SELECT ONE OF THE FOLLOWING    請選擇以下一項

Main Course of the Moment 268
Chef’s special

是日主菜 – 主廚精選

Mixed Seafood Stew 298
buckwheat crêpe · green asparagus 

雜錦海鮮鍋配蕎麥班戟及青露筍

Confit Duck Legs 288
ratatouille · sautéed potatoes

法式油浸鴨腿配燉菜及炒薯仔

Derby’s Signature Spaghetti 448
crustacean emulsion · Maine lobster (300 grams)

打吡招牌 – 緬因龍蝦意粉

Parmesan Risotto 188
mushroom emulsion

巴馬臣芝士意大利飯配蘑菇汁

Hanging Tender à l'Échalote 358
sautéed potatoes & salad (180 grams)

封門牛柳配炒薯仔及沙律 (180克)

DESSERTS & CHEESE   甜品及芝士

MAIN COURSES   主菜
SELECT ONE OF THE FOLLOWING    請選擇以下一項

Served with freshly brewed coffee or fine tea
搭配現煮咖啡或優質茶


