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Menu "Signature"
« Découvrez les plats emblématiques de Joél Robuchon »
Pour Commencer

* * %

Le Caviar Imperial de Sologne
K AT BRI A AR
Sologne Imperial caviar in lobster jelly with cauliflower cream
*La langoustine
IR EREBNE R RIS E

Scampi ravioli with black truffle and foie gras sauce

L'€uf de Poule Miroir
EREEEICE R AR < B R EERDK
Crispy pearl rice with pan-fried egg, stuffed morels and iberico ham
La Saint-Jacques
ERUR S FECHMES 32T R 2 A0TSR

Pan-seared scallop with green curry and coriander sauce, squid ink farfalle

Le Homard
BEEEARGEE R EREE
Grilled Maine lobster with green peas and lobster bisque
*Le Black Cod
RIS HE B AR B A PR T
(aramelized black cod with white asparagus and black garlic emulsion

~

fzahdl Le Canard

BREERE IR EE T REREC

Duck breast and foie gras duo with cherry confits and crunchy almonds
A1 $230 Chéteau du (édre, Gahors de (édre (Z2#F 140 Z 1)

* Kk K

*La Perle Rouge

BT A AR AR S AR
Red pearl with Baileys and Gariguette strawberry symphony

Comme un Nuage

Chestnut mousse and ice-cream with black fruit

* % *

Le Moka ou le Thé
Ui 3 B3 ‘
FrERAESH B RS ERE R REGE
B BV BUREE T RS S AR R
6 B3 HKS2,480 SIS RFEE
9 3E3F HKS2,980 SHNIZ AR
HIBEE R FREE

5571 $1888 BN FEE#ES =T 3 (B2 20 Z 1)



Je \_JJOE‘ QOL)UCl"IOﬂ
HONG KONG

~ COMPOSEZ VOTRE DEJEUNER SELON VOTRE APPETIT ~
-LUNCH AT YOUR OWN COMPOSITION-

MENU DECOUVERTE $880 MENU PLAISIR $ 1080
L'Amuse-Bouche L'Amuse-Bouche
Appetizer/FEA& Choice of 2 Appetizers

* % B E R
Soup 15 xR
*x ok Choice of 1 Main Course
Choice of 1 Main Course R —EER
ER—EER o
*x HiEE g Tk
SR g L xR
** ok (offee or tea and confectioneries
Coffee or tea and confectioneries gk B 2 7%
mnwE B 2 A%
MENU GOURMET $1280
L'Amuse-Bouche
Choice of 2 Appetizers
R E RS
Choice of 2 Main Courses
EEMEER
LiE A
(offee or tea and confectioneries
ek B 2R

BRI A 52 RORBISR K 1A SRV SR 7K $88 I,

All prices are subject to 10% service charge



LES ENTREES / APPETIZERS

VLA BETTERAVE 5385 B s e b b IS B B PR B
Beetroot and apple duo with avocado, served with green mustard sorbet
LE CAVIAR IMPERIAL DE SOLOGNE 4 e - it e 52 R BRSEAE 2 (14 1118380)
Sologne Imperial caviar in lobster jelly with cauliflower cream (supplement $380)

LE CRABE k{2 5 e s

Crabmeat in turnip raviolis

L'ASPERGE BLANCHE s 1 i o gy b i s
White asparagus salad with egg mimosa and black garlic sauce

LA LANGOUSTINE s fegissme it (4 m $300)
(rispy langoustine papillote with basil (supplement $300)

LA SOUPE DU JOUR/ SOUP OF THE DAY

VLE PETIT POIS k54 mE Tl SR AFI S KRB
Smooth green peas “velouté” with ricotta foam and savory herb

LES PLATS I MAIN COURSES

LA SAINT-JACQUES 2t 7 Hic s nimvee s 2251 5, S8 A STy
Pan-seared scallops with green curry and coriander sauce, squid ink farfalle
LE BI.ACK (0D I I e £ A S i 2 S AR

(aramelized black cod with Malabar black pepper sauce

LE HOMARD DU MAINE siprijie i e 5 R i (i isiso)
Maine lobster spaghetti with coral emulsion (supplement $150)

* k *

v LE RIZ AR E AL E R P T T B U R S e R
Risotto style rice with pimientos and vegetable couscous

LE PORC IBERIQUE = epess o s 2 i i 72
Caramelized Iberico pork “pluma" with eggplant caviar and Arlequins condiments

LE PIGEON &7, c5 e e AT
Slow cooked French pigeon with foie gras

LES DESSERTS OU LES FROMAGES / DESSERTS OR CHEESE

LES FROMAGES 355 +
Fine French selection of cheese platter

LA NAVEL vy 2 B Resaio B sk i R BB B S
Sicilian orange and Andoa chocolate with orange sorbet

LA PERLE ROUGE 57557 =i = v = i =
Red pearl with Baileys and Gariguette strawberry symphony
LA BANANE 5505 2 5t k15 5 ot I IE A S e /K SR i
Flamed Frécinette banana mousse in Opalys chocolate shell with flavored rum exotic fruit sorbet

FrAfiEY H BRIV B S R il

ALL OUR BREADS ARE MADE IN HOUSE BY OUR BAKER
y  Plats végétariens /32 f 3K
A SV BUREE R REER S AR &




LA CARTE DES PLATS EN PETITES PORTIONS DEGUSTATION

SMALL TASTING PORTIONS
*LE JAMBON «IBERICO DE BELLOTA» a3t o &4k LA KBRS %+
"Joselito Gran Reserva" ham with toasted bread and tomato .........eeeereriremmnieirerierrenenceecreeenes 500
*L'ASPERGE BLANCHE 7[5 (o i &5 4 25 /DRI B
White asparagus salad with egg mimosa and black garlic SaUCE.......ccccceeiiieiiiiiiuciiiniiniiiininiiennea. 560
*LE (RABE 3 {x 5 /% W E T e helE
Crabmeat in tUIiP FaVIOliS.....cceeuueeiereieeeieeeeeeeteeetrteeeeeuaeeerereeeeneseseserasaseresessssnanasasenes 390
*LE CAVIAR IMPERIAL DE SOLOGNE 4% st 2 TS iC e 5 S o AT =
Sologne Imperial caviar in lobster jelly with cauliflower cream ........cocevceiiniiniiiiiiiiinineccsinnenennn 600
*LE FOIE GRAS #1474 A IR AT =2 B T R B i =
(lassic Landes foie gras terrine with cherry confits and crunchy almonds ..........cocovviiiiiieiiininnnnan. 480
y'LE PETIT POIS 5232 BB SR SR BEAFIZ KR EE
V Smooth green peas “velouté” with ricotta foam and savory herb ...........uueeeeeiiiiiiiiiiiieceeieiennnnnnnn. 360
*L'(EUF DE POULE MIROIR ZEris Sl SRR AL R E R A LA R
(rispy pearl rice with pan-fried egg, stuffed morels and iberico ham .........ccceeeeueeeirnnceiiinerernennenns 450
*LA LANGOUSTINE fyricepe o sg s+
Crispy langoustine papillote With Dasil........cc.eeeeneiemririieri e e creeeereeecensennennns 300
*LA SAINT-JACQUES Z iR &5 T B MBSt 225+ e BB A H il
Pan-seared scallops with green curry and coriander sauce, squid ink farfalle ..........c.ccco..... 430
LE HOMARD &%= RNRREB Fo S AERE =
Grilled Maine lobster with green peas and lobster DiSQUE.........eeueeereneienirrieceeeirieerreeeeneernneens 500
LE BLACK COD st s s 2 TR 22 B0 1 R e B
Caramelized black cod with white asparagus and black garlic emulsion ..........ccceeivuieinnicienirnnnnnen. 390
v LE RIZ 35X 4108 ST P e ST R P S B i ik
Risotto style rice with pimientos and vegetable COUSCOUS .......cevueeeeneiirerrereienerrenceenneeeneennaeenes 360
L'AGNEAU eis s = B E o 5 BB R B R A TRE R
Milk fed lamb cutlets with fresh thyme, vegetable caviar with crispy eggplant ...........cccceueervnnne. 450
LE CANARD 1A B R I hT fE s T R B = ggi,'}jnk'gﬂ
Duck breast and foie gras duo with cherry confits and crunchy almonds..........ccccceeerreennccrrnnncennens 480
LE BURGER 3tfx H ARI4-Be T 4R I B R BULHE ik
Kagoshima beef and foie gras burgers with hand cut French fries ........cccueeeereeneeiireiccrrererneenenes 4,00
LE BEUF WAGYU #5558 H AR 5B A RIZEFR 358 RIBARTTREE
Grilled Ar. Kagoshima Wagyu beef with baby spinach and horseradish mustard .........c.ccceeeeeaneennnen. 880

If you have a time constraint,
Please let your waiter know when you place your order.
We shall do our best to meet it

VPIats végétariens
PTATAI a1 B R

AT AT B W TR FA S IR S B
FTAT (8 H 3N AR 2




HONG KONG

Fo’r Lunch & Dinner
LES ENTREES FROIDES ET CHAUDES
HOT AND COLD APPETIZERS

LE JAMBON «IBERICO DE BELLOTA» 75t o= 4k F EEFIDK B AL 2+
"Joselito Gran Reserva” ham with toasted bread and tomato .........cccueveveniriiniriincennanen. 800

LA BETTERAVE J: =B R R EH 3 DR A SR8 B TR BRE
V Beetroot and apple duo with avocado, served with green mustard sorbet ..........c.cceu.....e. 550

L'ASPERGE BLANCHE 72 (4 i &y £ 2 25 DT B
White asparagus salad with egg mimosa and black garlic SaUCE......cevevererererenrerenerenennns 700

LE CRABE ROYAL Pt hveg iy 8 Al e D R U AR R 7
Crab salad in Monaco style with avocado guacamole and Sologne Imperial caviar.............. 980

LE FOIE GRAS 4774 =UIR AT it Bc s B F R B & =
(lassic Landes foie gras terrine with cherry confits and crunchy almonds..........ccccueveeeenens 810

L'ONGLET DE BEUF 5057 H A4 PIBC PR AATE B B Rk

Steak tartar with black truffle and hand cut French fries ......cceeverereeeerererreiereeeereeenen. 700
LA SAINT-JACQUES &Rl R &5 TR S BT 365 R 2B f T Bty
Pan-seared scallops with green curry and coriander sauce, squid ink farfalle ................... 890

L'EUF DE POULE A B 4k S TS BN R R BB 7B
Sologne Imperial caviar over a crispy poached 888.......ceurererererererererererenerererenenerenenens 950

LA LANGOUSTINE fi#Fe i = 7t SRAn B8 J B R IR i
Scampi raviolis with black truffle and foie gras sauce ............coovviieiiieeiiiiin e, 910

VVegetarian dishes 155 323220

FEIRE B A E SR R A
FrER R B SV R E RS
AnEHEAT B W BUR B R RS S A RS B
A EBANEREE
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HONG KONG

For Lunch & Dinner

LES POISSONS ET LES VIANDES
FISH AND MEAT ENTREES

LA SOLE S8R Al A BIRE A o 738
Teppanyaki Dover sole in grenobloise style with aromatics condiments ..................c............1080

LE BLACK COD e i feoiic /& iz b2 SR+
Caramelized black cod with Malabar black pepper sauce.........ceuereeeienereeneerenerernneeene. 720

LES SPAGHETTIS 3 &b AF MR 45 i T 88 R R ok

Maine lobster spaghetti with imperial caviar and coral emulsion ...........ccoceueiinnrennnnnee. 850
LE RIZ A= LT e AR PE DL B AN R R S RS E ok

Risotto style rice with pimientos and vegetable COUSCOUS ......ceeeerererrrrercrenrerenereeenenns 620
LE RIS DE VEAU & 704 BITE N AR EC & B

Pan seared veal sweetbread with green asparagus........ccceceerereneecrerenererereneererennenens 800

LA CAILLE £ seaRan RIS ATt 2E L B
Free-range quail and foie gras with morel mushrooms.........c.coeueeriieniecriieceerereneenee 760

L'AGNEAU stk A B 2R Roar e B B BB B FHe R
Milk fed lamb cutlets with fresh thyme, vegetable caviar with crispy eggplant ................... 750

LE BEUF WAGYU #7032 H AEE LS, A4 FIA-HEE S RBRIRTT R4S
Grilled Ay Kagoshima Wagyu beef with baby spinach and horseradish mustard ................ 1580

LA PINTADE jsfa i BIRS Bhit i R A HSHT (/D W A S A - FRH 75 4388)
Roasted guinea fowl and a whole piece of duck foie gras served with confit potatoes

(Minimum for two or above, take 75 MINULES).....ueeeeerereeereerreirerereeereresessesereeereneens 2980

VVegetarian dishes /3532325

FEIRE B A E SR R A
FrER R B SV R E RS
AnEHEAT B W BUR B R RS S A RS B
A EBANEREE



HONG KONG

LA CARTE DES DESSERTS
$220

LE CHOCOLAT SENSATION
BT IR I AT & R ORIk

(reamy ‘Guanaja’ chocolate and ice-cream with chocolate biscuit

* k k

LA MANGUE PERROQUET
BRCRFGERER BT TR RERE

“Perroquet” Mango in white chocolate shell with exotic fruits heart

* kK

LE MELON
HZ<"KOCHI & TOSA" 2 NECEREALES - 0 ARSI AER T EHE

“KOCHI & TOSA" melon with crispy yogurt, fromage blanc sorbet and passionfruit carrot sauce

* %k k

LE COCO DES ILES
T ECRE R A S AT 28

Surprise of coconut with frosted lemons and Victoria pineapple

* % %

LA SPHERE
BT H A LSRG B E AR BE R BB B R R

“Amaou" strawberry mousse and sorbet in a sugar sphere with rose champagne jelly

* ok k

LE SOUFFLE CHAUD
R BT ERC R AR KRB
(BUVERRES 20 734)

(hocolate banana soufflé with exotic fruit and rum sorbet
(Preparation time is 20 minutes)

WEHEF &SRR RS S AR R
FrEEE SnEREE



