
INSPIRED BY THE TIMELESS ELEGANCE OF MARBLE, MARMO BISTRO 

INVITES YOU TO SAVOUR THE BEAUTY OF CLASSIC FRENCH FARE. 
 

OUR SEASONAL MENU HIGHLIGHTS HONEST, CAREFULLY SOURCED 

INGREDIENTS—FEATURING THE FINEST MEATS, FRESHEST SEAFOOD. 

WITH THE WARMTH OF A NEIGHBOURHOOD BISTRO, MARMO IS THE 

PERFECT PLACE TO GATHER WITH FRIENDS AND FAMILY AROUND A 

COSY TABLE.

REIMAGINED FRENCH CLASSICS



TARTARE DE BŒUF
Hand-Cut Beef Tartare, Grilled Sourdough 
(Prepared Tableside)
(Serves For Two)

388

ESCARGOTS À LA BOURGUIGNONNE 
Baked Burgundy Snails, Garlic Herb Butter

198

SARDINES FUMÉES
Smoked Spanish Sardines, Tomato Butter, Crouton

188

FOIE GRAS TORCHON
Homemade Duck Liver Terrine, Figs Chutney, Toasted Sourdough 

288

THON À LA “NIÇOISE” 
Sustainable Tuna Akami Crudo, Green Beans, Taggiasca Olive, Egg, Anchovies

288

POUR COMMENCER

988

488

MER

OS À M0ELLE
Roasted Bone Marrow, Lemon Zest, Fine Herbes, Toasted Sourdough

208 SOLE MEUNIÈRE
Whole French Dover Sole, Lemon Jus, Parsley, Butter "Noisette"
(Serves For Two)

FILET DE BAR, ARTICHAUTS BARIGOULE
Poached Seabass Fillet, Braised Artichoke, EVO Oil

ENTRÉES

COEUR DE LAITUE
Baby Gem Salad, Fines Herbes, Hazelnut Oil, Dijon Mustard Dressing

158

398“CÔTE IBÉRIQUE”
Roasted Pork Chop, Crispy Sage, Pearl Onions, Honey Mustard Sauce

388

TERRE

VOL-AU-VENT AU HOMARD 
Roasted Atlantic Lobster, Sauce Américaine, Fennel, Tarragon, Asparagus

588

FRICASSÉE DE POULET 
Spring Yellow Chicken Stew, Cream, Morel Mushrooms, Swiss Chard

FILET DE BŒUF AU POIVRE
Beef Tenderloin, Black Peppercorn, Cognac, Natural Jus 
(Prepared Tableside)

588

If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order.
All prices are in HKD and subject to 10% service charge.

VEGETARIAN VEGANSUSTAINABLE
If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order.

All prices are in HKD and subject to 10% service charge.

VEGETARIAN VEGANSUSTAINABLE

GARNITURE

POMMES ALLUMETTES  
Hand-Cut Potato Fries

88

128

HARICOTS VERTS AMANDINE
Green Beans, Brown Butter, White Almond

88

POMME PURÉE 
Creamy Mashed Potato

88

CÔTE DE BŒUF À LA BORDELAISE
800g Roasted Bone-in Ribeye, Bone Marrow, Red Wine Sauce
(Serves For Two)

988

CAROTTES VICHY
Glazed Carrots, Butter, Parsley Cress

RIZ PILAF
Baked Rice, Roasted Chicken Oil, Onions, Cloves, Bay Leaf

88

CUISSES DE GRENOUILLE 
Parsley Risotto, Organic Frog Legs, Sweet Garlic Cream 

258

CANNELLONI AU PIGEON
Stuffed Homemade Pasta, Pigeon Ragout, Parmesan Cheese Fondue

248

FLEURS DE COURGETTES
Stuffed Zucchini Blossoms, Ricotta Cheese, Capers, Comté Cheese, Tomato Coulis

198

GRATINÉE  À L’OIGNON
Gratinated Onion Soup, Gruyère & Comté Cheese

188

ENTREMISE


