Fote des Peres

MERM)

BISTRO
S302%.
S
Entrées
Select One
PATE EN CROUTE GRAVLAX DE SAUMON TARTARE DE BOEUF
Pork Terrine, Foie Gras Beetroot Marinated Salmon Hand-Cut Beef Tartare
Veal Sweetbread, Savory Crust Sour Cream, Fine Herbes Grilled Sourdough
Soda Bread Add 98
GRATINEE A L’OIGNON Entremises GNOCCHI A LA PARISTENNE

Gratinated Onion Soup
Gruyeére & Comté Cheese

Select One

Savory Choux Pastry, Tomme de Savoie
Parmesan Cheese

arniiires

Select One

POMME, PUREE,

Creamy Mashed Potatoes

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

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

POMMES ALLUMETTES

Hand-Cut Potato Fries

HARICOTS
VERTS AMANDINE
Green Beans, Brown Butter
White Almonds

Les Pluts i Desserts
Select One Select One
NAVARIN D’AGNEAU CREME BRULEE
Stewed Baby Spring Lamb Shoulder, Pearl Onions Burnt Vanilla Custard
Fingerling Potatoes, Green Peas, Turnip
TARTE AU
BAR A LA NORMANDE ) CHOCOLAT
Poached Sea Bass, Mussels, Clams ChOCOI?te Tart, Se.za Salt
Baby Shrimps, Oysters, White Wine Vanilla Chantilly
N SOUFFLE AU
VOL AU VENT A LA PARISIENNE GRAND MARNIER
Organic Yellow Chicken Breast, Mushrooms Grand Marnier
Savory Puff Pastry Vanilla Sauce
]
CORDON BLEU DE VEAU CREPE SOUFFLEE
Crispy Breaded Organic Veal SUZETTE
Homemade Parisian Ham, Gruyere Cheese Grand Marnier
Serves For Two | Add 298 Candied Orange
Prepared Tableside | Add 88

788 Per Person

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.
An additional 1% from your meal helps empower women, uplift youth and sparks sustainability change.



