HONG KONG
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L’Atelier Show Kitchen Experience

POUR COMMENCER
royale de foie gras au vieux porto sous un nuage au parmesan
Foie gras custard with port wine reduction and parmesan cloud
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LE BETTERAVE
en duo de pommes a I'avocat, sorbet a la moutarde verte
Beetroot and apple duo with avocado, green mustard sorbet
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en papillote croustillante au basilic
Crispy langoustine papillote with basil

HEXFEE ST

%%k

LE PIGEON
au chou vert cuit a la vapeur en duo de foie gras de canard
Slow cooked French pigeon with foie gras
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LA POMME
Mousse légere de Granny Smith, cceur ontueux a la pomme confite
Apple granny smith with light mousse and apple confit
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Café ou thé et mignardises
Coffee or tea and confectioneries
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3-COURSES =3B}
HKD s $788

*4 COURSES VU353
*HKD %7 $988

Sommelier recommandations B RTHE B8
Non-alcoholic pairing fEERSECFE Wine pairing & & HECTE
2 Glasses PR HKD &% 248 2 Glasses PR HKD &% 458
3 Glasses =#f HKD &% 348 3 Glasses =#f HKD &% 628

Menu available daily 12:00 - 13:30, 18:00 — 20:00



