


Prices are in Hong Kong dollars and subject to 10% service charge Prices are in Hong Kong dollars and subject to 10% service charge    

BAENKI 30 g / 50 g

PRESTIGE OSSETRA 30 g / 50 g                                              

BELUGA IMPERIAL 30 g 
                                                                                                                 

CAVIAR

HONG KONG

3 pcs. shrimp har gow, ginger, scallion XO dip                                                          

LYON

3 pcs. xiaolongbao pig collar & truffle soup dumpling                                                   

BANGKOK

3 pcs. spiced pork, dried shrimp & herbs shu mai                                                            

NEW YORK 

2 pcs. pastrami, cabbage & hot mustard steamed bao 

MACAO

3 pcs. salted cod & chorizo taro puff dumpling 

                                         

DB X MO DIM SUM

128

138

128

128

998 / 1688

served with lemon crème fraîche & potato blinis 

6 pcs. / 458

198

208

988

12 pcs. / 858

778 / 1288

2888

128

RAW BAR

WARM STARTERS

THON | FINES HERBES 

tuna tataki, einkorn berries, avocado «green goddess»                             

CRABE ROYAL | TOMATE

king crab salad, japanese tomatoes, candied cherry tomatoes, basil                    

SÉRIOLE | CONCOMBRE 

japanese yellowtail carpaccio, cucumber, tapioca pearl                      

PATÉ EN CROÛTE | CAILLE  

pork, quail and foie gras, apple, dates, pickles                                            

TARTARE DE BŒUF | CÂPRES  

classic australian beef skirt tartare, capers, cornichon, tartare 
sauce

SOUPE DE POISSON | ROUILLE

provençal fish soup, saffron potato, rouille         

POULPE | SEICHE

grilled mediterranean octopus & japanese cuttlefish, artichokes, 
romesco sauce, smoked ham
                                   

POIREAUX | ESTRAGON

leek salad, bacon crumble, tarragon hollandaise, pommes 
paille                                              

ESCARGOTS | PERSILLADE

6 pcs. of snails in the shell, parsley butter, toasted baguette                          

268

238

298

238

198

258

178

198

SIDES  

Pommes Frites
Truffle Mashed Potatoes
Steamed Rice

                           
 

98Broccolini
Brussels Sprouts
Sautéed Mushroooms

98

88

68

88

88

228 

COLD STARTERS 

HUÎTRES 

oysters on the half shell, pickled mignonette 
                 
CREVETTES  | PAMPLEMOUSSE

tiger shrimp, cognac cocktail sauce, grapefruit                            

TRIO OF CRUDOS

gamberro rosso, spicy tomato coulis, basil
scallop, aquachille, shiso & watermelon
yellowtail, cucumber & tapioca                                            

PLATEAU DE FRUITS DE MER

2 pcs. abalone, 4 pcs. shrimp, trio of crudos, 1 lobster, 
potted crab, 4 pcs. whelks, 2 pcs. clams, 4 pcs. green mussels                                                               



Prices are in Hong Kong dollars and subject to 10% service charge Prices are in Hong Kong dollars and subject to 10% service charge

POULET BASQUAISE | POIVRON                                                    
three yellow chicken braised with peppers & tomatoes, piperade, 
espelette

PIGEON | RAISIN

roasted pigeon, bok choy, grapes & black berries, verjus sauce

AGNEAU  DE LAIT | HARISSA

confit milk fed lamb shoulder, braised carrots, harissa & carrots 
condiment, thyme-infused jus                                                                                                   

TOURNEDOS | ROSSINI

beef tenderloin, seared foie gras, spinach, périgueux sauce

ENTRECOTE À PARTAGER I BEARNAISE 

australian black angus beef rib eye to share, bearnaise sauce
& your choice of two sides

SAINT JACQUES | RIZ SAFFRANÉ 

seared scallops, tiger prawns, mussels, saffron rice, basil
  

VOL -AU -VENT | HOMARD

puff pastry, boston lobster, quenelles, asparagus, morels

SAUMON ROYAL | FENOUIL       
king salmon, vierge sauce, braised fennel, lemon sauce

LOUP DE MER | VIN ROUGE

crispy seabass, mashed potatoes, leeks, red wine sauce

FETTUCCINI | CAVIAR

home-made fettuccini, baenki caviar, uni sauce, bottarga

FISH & SEAFOOD

FROM THE LAND

458

368

298

498

388

428

588

988

398

398

FLAN PARISIEN | POMELO 

freshly baked parisian flan infused with earl grey tea, 
vanilla chantilly, fresh pomelo

CHOCOLAT | THÉ VERT

dark chocolate ganache, matcha ice cream, 
pistachio marzipan                                                                                      

MÛRE | CHOCOLAT

blackberry parfait and crémeux, manjari ganache, 
bergamot pearls

ORANGE SANGUINE | YAOURT

blanc manger, lemon curd, yoghurt ice-cream, citrus sorbet, 
fresh citrus salad, whey granité

FIGUE DE SOLLIÈS | SHISO  

okinawa black sugar cheesecake, almond crème, fig compote

MELON GIVRÉ | PIGNON DE PIN 

frozen charentais melon, sherbet, pine nut foam, vanilla sponge

GLACE À L’ITALIENNE

swirl soft serve ice cream
pistachio-forest berry or chocolate-vanilla

SÉLECTION DE FROMAGES 

degustation of french cheeses

DESSERTS

   148

   148

148

188

188

double flavour   148
single flavour   138

288
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