National Day
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by Alain Ducasse

Veloute of pan-fried porcini,

parsley royale of duck foie gras
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Roasted sea scallops,

creamy celery, herb salad
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Rock lobster “Thermidor” style
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U.S. beef tenderloin, truffle juice,
gratinated gnocchi/artichokes/arugula
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Pear sorbet, “Williamine” Granite
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Golden palet “Monte carlo”
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Coffee, tea
SPOON petits fours
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HK$ 1288 + 10% per person

Plus 10% service charge



