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MENU

Caviar & Smoked Salmon
Caviar on Smoked Salmon, Sour Cream & Butter Blinis
ﬁiﬁﬁiéﬁ%miﬁﬁﬁ

Foie Gras Mousse
Duck Liver Mousse with Champagne Jelly on Brioche Toast
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Signature Pull Pork Slider
Slow-cooked Pulled Pork on Brioche and Purple Slaw
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Caviar Crab Pie
Crab & Caviar on Charcoal Tart
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Assorted French Macaron
Berry French Almond Cookie
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Yuzu Caviar & Cheese
Pairing Yuzu and Silky Cheese Cake
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Caviar Cupcake
Caviar on Silky White Chocolate Whipped Ganache and Zip of Champagne
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Moet & Chandon Jelly
Champagne Jelly and French Blueberry
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Chestnut Delight
Fresh Raspberry on Chestnut Mousse Cake
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Traditional Butter Scone
Served with French Jam and British Clotted Cream
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Caviar

10 Gram of Superior Sturgeon Caviar
10 %. Superior Sturgeon & + %f‘



BEVERAGES

Champagne % #

A glass of Moét & Chandon Champagne per guest

English Breakfast Tea
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Chamomile
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# {*— % Moét & Chandon % #

Ao

wt

Tea % 3¢

French Earl Grey
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1837 Black Tea
1837 = ¥

Jasmine Queen Tea
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Emperor Sencha Japan
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Alexandria Tea Moroccan Mint Tea Lung Ching
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or
Coffee wirrz-
Coffee Latte Cappuccino
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HKS688 for two guests
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Price subject to an additional 10% service charge
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