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Le French GourMay 2026 /2 Fj7 ¥ £ & §
In a joy of French Vietnamese Cuisine # 4% & R

Commencer

Fresh Crab Meat, Heirloom Tomatoes and Avocado Timbale
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Baked Escargot stuffed with Minced Pork and Lemon Glass
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Crispy-fried Prawn Toast with Aioli
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Chateau Barail Blanc, Bordeaux 2023 (100ml)

Soupe
Vietnamese “Bouillabaisse”
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Principal
Baked Cod Fillet with Turmeric and Dill

; i\vg y
!

X

served with Cold Rice Vermicelli, Peanuts and Chili
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Roasted Beef Short Rib with Honey Tamarind Sauce
Charred Carrots, Crispy Lotus Root and Romanesco
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Chateau Barail Rouge, Bordeaux 2022 (100ml)

Dessert (Un Peu Sucre)

Vietnamese Coffee Creme Flan
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& {* ;B % HKS528 per person
(Minimum for two persons = *42)
¥ e & jFpF & 7 HKS120 per person for wine pak
The price is subject to 10% service charge. ¥ 4r — JRI%+F o

If you have any food allergies, please inform our staff.
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