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10% service charge
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DELICE

RENCH KITCHEN=—

IIIS'IFR@'IF SET FOR 2

BANER

Soup + Starter + Mam + Dessert 2 + 8l + 1% + 8

M 10% JR% &

528

A )\ hoPr B R

4 pcs *145
6 pcs *198
12 pcs *368

* Seared Foie Gras &
Confit Duck Leg Spaghetti +°35

ATWS AT, Jth B W5 B8 =k

o Scallops Risotto seafood bisque

WIS e e+

* Beef Cheek Bourguignon w. mash

ARTLD S E )Wty

e Barramundi Casserole

B R FUI o

blue mussels, clams, roasted potatoes, seafood bisque

EEL, #, EEH, BEELT

DESSERT &% (pick 1)

* Crépe Suzette Y ¥ 1 1 f B ff
* French Apple Tart 7% 303 3 B#

* Speculoos Basque Cheesecake

FEEBREZ Ok 2 L E e
 Chocolate Fondant 4 J7.0 K %

SOUP + BAGUETTE
B+ MAR

15% OFF Oysters

MAIN 33 (Pick 2)

STARTER B0 8& (Pick 1)

* Clams Basquaise

B $0 v S B 2 351

* Escargots & Chorizo tomato sauce
eSC L W i

e Seared Scallops
AL

cauliflower purée, crispy ham
WREE, FGIET NEE

» Canapés Platter +°30
HAE OB
tuna tartare, smoked salmon dip, mini
quiches, truffle mushroom croquettes,
Serrano ham
BEERMM, BE=XARE, HITEH,
NEB I BB EZL B, P F K BB

e Steak Tartare Sliders
A2 2 At At ) 75 4

* French Duck Confit
12 1 th B 15 R

truffle mash, orange port sauce
ENEEE, BEKBEET

* Argentinian Angus Ribeye +°35

o S 2 %5 307 AR 2 HF

French fries, truffle red wine sauce

ZIF, BIRBALEE

e Half Grilled Lobster +°70
A 0 i IR

20% OFF Wine Offer 7 % i )\ $7 18 3%

* Beer MiP: gweitlo, Hong Kong .................cccoiiiiiin. gl $55

o Sparkling Wine 513 : Cellier Léonard de Vinci, France ........... gl *70 btl *308
* White Wine H % % il : Nuala Sauvignon Blanc, New Zealand. . . ... gl 70 btl *308
* Red Wine &1 % i : Malet de Roquefort Bordeaux, France . ........ gl ¥75 btl *320
e Dessert Wine & 19 % % 1 : Monbazillac Bordeaux, France ... .... gl %60 btl *238
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BANER

Escargots & Chorizo
12150 43

Barramundi Casserole

R f i S

French Duck Confit
15 120 I B W R

= opelicE N

IIIS1FR©1F SET FOR 2

Soup + Starter + Mam + Dessert 2 + 8l + 1% + 8
10% service charge Ml 10% HR# #

528

French Oysters
TR

Argentinian Angus Ribeye
o R A2 22 % 38 PR AR F

Beef Cheek Bourguignon
EARTLY GG

‘ ‘ OD_DinnerSet2024_20240313.indd 2
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Steak Tartare Sliders
2B 4 P A Ath /) 32 68

Scallops Risotto
T IE R

Chocolate Fondant

Al DKk
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BISTROT SET FOR 4

10% service charge

*1198

~—_

NER®

Soup + Starter + Main + Dessert i + VAR + 33 + §ii&h

M 10% JR% &

15% OFF Oysters
RS T

4 pcs *145
6 pcs *198
12 pes $368

* Crab Spaghetti velouté sauce )
MNER ey

 Seared Scallops Galette w. creamed lecks

BRI &2 meesir

e Secreto Ibérico

fF EL A 5 TR B 54 R A

haricot verts, mash, sauce verte

EBE, BE ERE

e Mussels & Fries
WHWME pEr SH5EEHET

DESSERT &% (Pick 2)

SOUP + BAGUETTE
®i + MA

MAIN 33 (Pick4)

STARTER ¥A#3 (all to share)

* Truffle Mushroom Croquettes
Wi JERR % B 4 ER

o ESC&I‘gOtS & Chorizo tomato sauce
HBIH IR s &t

* Clams Basquaise

B 40 v R B 2% 351

e Terrine a I’Ancienne w. Duck

T 1508 A R A

* Beef Cheek Bourguignon w. mash

AL e s

* Red Snapper Meuniere 400g serves 2
FEB AL Al 4005 2415 srsseinas 25t

* Argentinian Angus Tenderloin 350g serves 2

BIARAE 2 RS AF B A 3505 241

roasted potatoes, asparagus, foie gras port wine sauce

20% OFF Wine Offer 7 % i )\ $7 18 3%

* Crépe Suzette X JFi 1% 17 nl B2 ff * Beer MU : gwei-lo, HongKong ..................................... gl $55
* French Apple Tart 3303 L 2 * Sparkling Wine 5 i1 : Cellier Léonard de Vinci, France ........... gl *70 btl*308
* Speculoos Basque Cheesecake * White Wine F i % il : Nuala Sauvignon Blanc, New Zealand. . . . .. gl $70 btl*308
LR AR « Red Wine 4L % %31 Malet de Roquefort Bordeaux, France . ... ol %75 bil*320
* Chocolate Fondant K JJ Kk * Dessert Wine §ff F i % i : Monbazillac Bordeaux, France . ... ... gl *60 btl*238
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BISTROT SET FOR 4

e T 9N E B

Soup + Starter + Main + Dessert i + VAR + 33 + §ii&h
10% service charge Ml 10% HR# #

*1198

Clams Basquaise French Oysters Terrine a I’Ancienne w Duck
XL 40 3 L 2 052 TR TR A o
® ®

Secreto Ibérico Argentinian Angus Tenderloin Seared Scallops Galette
PFEEAI i 2R B 56 R A Bl R A 22 % 3 7F 3 A A 1 2 B

Red Snapper Meuniére Beef Cheek Bourguignon French Apple Tart
FUESEAN G Biegi] EARTLY GG EABURBE
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