
“L’ART DE VIVRE” MEANS THE ART OF LIVING: A CULTIVATED, 

INTENTIONAL WAY OF ENJOYING LIFE. IT’S A UNIVERSAL PHILOSOPHY 

FOCUSED ON CREATING MEANING, BEAUTY AND PLEASURE IN 

EVERYDAY MOMENTS.

AT MARMO BISTRO, THIS BECOMES THE FRENCH ART DE 

VIVRE—INSPIRED BY THE SPIRIT OF MONTMARTRE, WITH ITS 

THEATRES, TRADITIONAL BISTROS, STREET MUSIC, AND SWEEPING 

VIEWS OVER PARIS. IT ALSO LIVES THROUGH OUR COMFORTING 

FRENCH CUISINE: WARM, GENEROUS DISHES THAT BRING PEOPLE 

TOGETHER AND CELEBRATE SIMPLE, AUTHENTIC PLEASURE.

REIMAGINED FRENCH CLASSICS



L'Art de Vivre

PÂTÉ EN CROÛTE
Pork Terrine, Foie Gras

Veal Sweetbread, Savory Crust

SALADE LYONNAISE
Poached Egg, Frisée Lettuce

Crispy Pork Rillon, Chicken Liver
Black Pepper Vinaigrette

ASPERGES DU BLAYAIS
Poached White Asaparagus

Mousseline Sauce, Fines Herbes
Add 58

OEUF MIMOSA
French Style Devilled Eggs

Anchovies, Chives

GRATINÉE À L’OIGNON
Gratinated Onion Soup

Gruyère & Comté Cheese
98

COQUILLETTES
JAMBON FROMAGE

Shell Pasta, Comté Cheese
Homemade Parisian Ham

98

Les Plats
Select One

Garnitures
Select One

Desserts
Select One

Entremises
Add-on

Entrées
Select One

This menu is not eligible for any discount & offers. Kindly note that the set menu is required for the entire table. 
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.

588 Per Person

POMME PURÉE
Creamy Mashed Potatoes

POMMES ALLUMETTES
Hand-Cut Potato Fries

Add 128

HARICOTS
VERTS AMANDINE

Green Beans, Brown Butter
White Almonds

Add 88

COEUR DE LAITUE
Baby Gem Salad

Fines Herbes, Hazelnut Oil
Dijon Mustard Dressing

RIZ PILAF
Baked Rice

Roasted Chicken Oil
Onions, Cloves, Bay Leaf CRÊPE SOUFFLÉE

SUZETTE
Grand Marnier

Candied Orange 
Prepared Tableside | Add 88

CAFÉ GLACÉ
Hazelnut Ice Cream

Chantilly Cream
Double Espresso Shot

CRÈME BRÛLÉE
Burnt Vanilla Custard

CHOU AU CHOCOLAT
Chocolate Puff

Chocolate Cream
Caramel Sauce

SAUCISSON BRIOCHÉ
Traditional Charcuterie Pastry

Homemade Lyonnaise Sausage, Sauce Périgourdine

TRUITE SAUVAGE À L’OSEILLE
Pan Seared Wild Tasmanian Trout

Salmon Roe, Sorrel Beurre Blanc Sauce
Add 88

CROQUE-MADAME À LA TRUFFE
Baked Sandwich, Homemade Ham, Gruyere Cheese

Béchamel, Fried Egg, Black Truffle

NAVARIN D’AGNEAU
Stewed Baby Spring Lamb Shoulder, Pearl Onions

Fingerling Potatoes, Green Peas, Turnip
Add 98

VOL AU VENT À LA PARISIENNE
Organic Yellow Chicken Breast, Mushrooms

Savory Puff Pastry

CÔTE DE BOEUF À LA BORDELAISE
Roasted Bone-in Ribeye 800g

Bone Marrow, Red Wine Sauce
Serves For Two | Add 298

Vintage are subjected to change based on availability.
Free flow package is limited to one package per table. This menu is not eligible for any discounts & offers. 

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.

Free Flow
Two Hours

LILLET BLANC ON ICE
With an Orange Twist

118

SAINT GERMAIN SPRITZ
Sparkling Wine

With Elderflower Liqueur
118

BLOODY MARY GUÉRIDON
Classic Bloody Mary
Prepared Tableside

138

Aperitif

Le Poète
Ruinart, R de Ruinart Brut NV

Vincent Girardin
Santenay 1er Cru ‘Le Beaurepaire’ 2022

Château Minuty, ‘M’ de Minuty 2024

Edouard Delaunay
Septembre Bourgogne Rouge 2022

388

L’ Étoile
Dom Pérignon, Brut 2015

Vincent Girardin
Santenay 1er Cru ‘Le Beaurepaire’ 2022

Château Minuty, ‘M’ de Minuty 2024

Edouard Delaunay
Septembre Bourgogne Rouge 2022

888

La Bohème
Chateau Galoupé, Rosé 2024

Domaine Francois Mikulski
Crémant de Bourgogne NV

Schlumbeger, Les Prince Abbés, Alsace 2022

Emmanuel Darnaud
Mise en Bouche, Crozes-Hermitage 2023

288

Le Peintre
Ruinart, Ruinart Blanc de Blancs Brut NV

Vincent Girardin
Santenay 1er Cru ‘Le Beaurepaire’ 2022

Château Minuty, ‘M’ de Minuty 2024

Edouard Delaunay
Septembre Bourgogne Rouge 2022

488

Free Flow Packages are including Soft Drinks & Mocktails


