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

* * %

Le Caviar Impérial
SR AE A TR R R

Salmon tartare with caviar and shiso leaf

~

*Le Foie Gras de Canard
EENERT S Bl TR B R ATAEE

Duck foie gras cream with sweet corn coulis and white truffle

La Truffe Blanche
fere R REERCEE K, FEENRARE

Crispy poached egg with parmesan emulsion, baby spinach and white truffle

La Saint-Jacques
ERREE TICEUES 3T

Pan-seared scallop with green curry and coriander sauce
~

Le Homard
BREERGAERCHRS RS R

Roasted lobster, stewed green peas and spicy bisque sauce style "bouillabasse”

* Le Black Cod
LRIGIEEE A EC B & B AR

(aramelized black cod with black garlic emulsion and wild mushrooms

Le Beeuf
18 AR TR A R R AP ECRREE R -

Slow cooked chteaubriant beef and foie gras with vintage Port wine
* k%

* la Perle Rouge

EF SR TR DA ISR
Red pearl with Baileys and Gariguette strawberry symphony

Le Passion
R E TR RS

The passion fruit in a chocolate shell with a melting heart

* % *

Le Moka ou le Thé
U 2 2K \
FrE a9 H B RS EIRE R RS
YIEHME( RV)BURR N B S AR B
6 3B HKS2,780 S IR TS E
9 3EE HKS3,480 SHNZ ARAETE
LY L
21 $1888 EE/L TR S - = T2 (L 20 Z77)



MENU DINER
(RALHER UATELER BRST5)

L'AMUSE-BOUCHE
AR KEH R R RE R E TR
Beetroot, apple and avocado served with green mustard sorbet

* * %

LE CAVIAR IMPERIAL
FAFR M EZR SR A TE
Tomato capellini with caviar imperial
Loxarel Ancestral A Pél Barba-Roja, Spain 2021

* * *

LE DUO DE LANGOUSTINE
Ny LI a S & e St N A ]
Scampi Duo: Crispy papillote with basil / ravioli with black truffle

Bret Brothers, Bret Nat, Burgundy, France 2021
* * *

LA CAILLE
BRI R T RERE
Free-range quail and foie gras with girolles mushrooms

4
LE BEUF WAGYU
HBE H ARESLE A4 FI4-HEBIRTTRE
Grilled Ay Kagoshima Wagyu beef with horseradish mustard
(FfFfm900)
Sami-0di Little #13, Shiraz, Barossa, Australia
LE CHOCOLAT SENSATION
BRARE IR A R 1S
Creamy 'Guanaja’ chocolate and ice-cream with chocolate biscuit
Maculan, Acininobili, Veneto, Italy 1998
LE MOKA QU LE THE
mE B 3%
Espresso, Coffee or Tea
(onfectioneries

PRI H B RS ERE RS
HI3E O] BV R RS 5 AR S &
L BT HKS,780 BINS RIS E
B F%@E?XEE HK$880 5 NS fk#s e
HIREE R FREE
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de Jogl [Qobuchon
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/SE#& Choice of 2 Appetizers

* R E AR
Soup 15 x
* % * Choice of 1 Main Course
Choice of 1 Main Course ER—EEXK
AR —EERK roeE
* gk 2L
iE S 2L e
* ok (offee or tea and confectioneries
Coffee or tea and confectioneries Mk 8 24
mnwk s B AR
MENU GOURMET $1280
L'Amuse-Bouche

Choice of 2 Appetizers
EEFERE

* k% %

Choice of 2 Main Courses
ERmEER
* % %

[T ann

* k% %

(offee or tea and confectioneries

Mk B &%
BB SR IRTR OK I SR K $88 I3

All prices are subject to 10% service charge



LES ENTREES / APPETIZERS

VLA BETTERAVE 5=t 5 R st e b kA RIS B B TP R B
Beetroot and apple duo with avocado, served with green mustard sorbet
LE CAVIAR IMPERIAL = 57 fi i i #2745 e S 5 (1 115380)
Salmon tartare with caviar and shiso leaf (supplement $380)
LA SERIOLE ~p2ies sem 38 A oA -4+ Ko BB
Wild king yellowtail carpaccio with citrus dressing and Espelette pepper
LE FOIE GRAS :Eavehr = BeBCE: S SR K TR A0S
Duck foie gras cream with fine chicken jelly and sweet corn coulis

LA TRUFFE BLANCHE e 5 B B b0 F6 F i ok, S8 B2 EX AR (11111 $300)
(rispy poached egg with parmesan emulsion, baby spinach and white truffle (supplement $300)

LA SOUPE DU JOUR/ SOUP OF THE DAY
vLE CEPE ET L'AUBERGINE -7 s mossiiaok 2B

Fine ceps mushroom and eggplant "velouté” with jasmine rice cream

LES PLATS / MAIN COURSES

LA SAINT-JACQUES &rits e e S e sa 325+
Pan-seared scallops with green curry and coriander sauce
LE BLACK COD sty fe i 8 2 AR+
(aramelized black cod with Malabar black pepper sauce

LE HOMARD DU MAINE =g A Fil 5 gk (1 hisis0)
Maine lobster spaghetti with coral emulsion (supplement $150)

* k% %

v LE RIZ 3=t 4T 1t e e B va B o SR B SR e i ok
Risotto style rice with pimientos and vegetable couscous

LE BEUF WAGYU #iyse B ARE 5L, Ad RIA-HEBRIETF RS (i1 /115480)
Grilled Ay Kagoshima Wagyu beef with horseradish mustard (supplement $4:80)

LE PIGEON 27, 5 Rc e AT
Slow cooked French pigeon with foie gras

LES DESSERTS OU LES FROMAGES / DESSERTS OR CHEESE
LES FROMAGES sz +

Fine French selection of cheese platter

LA NAVEL peis i &1 Sk e ik o ) BB 1 i
Sicilian orange and Andoa chocolate with orange sorbet

LA FRAMBOISE ;=] IR E RIS K HEES
Raspberry vacherin with sorbet and crispy meringue

LE GRAIN DE CAFE njpresessmninn-asics & 52 50 )
"(offee grain" with Baileys mousse, chocolate sable and coffee jelly

FrAfaasgH B S EIRER i slE
ALL OUR BREADS ARE MADE IN HOUSE BY OUR BAKER

y  Plats végétariens /38 £ 32X
NI B BREE N RS S AR &




LA CARTE DES PLATS EN PETITES PORTIONS DEGUSTATION

SMALL TASTING PORTIONS

*LE JAMBON «IBERICO DE BELLOTA» 753t = 4h R EEF K e 7%+

"Joselito Gran Reserva" ham with toasted bread and tomato .........eeeereriremmnieirerierrenenceecreeenes 390
*LA SERIOLE PB4 Boid 748+ Ro BB

Wild king yellowtail carpaccio with citrus dressing and Espelette PEpper ...........ccoevveviiiueiiiiniianas 480
*LE CAVIAR IMPERIAL ==z fa fil At e i T8 i ek e

Salmon tartare with caviar and Shiso 1€af........cuuueeeererrrerrmemiiiereiirenenceererreereneneeeeseeeeeranenes 600
*LE FOIE GRAS DE CANARD ;A EIHERT S BRIC FoK A5 B AR

Duck foie gras cream with sweet corn coulis and white truffle.........cveeeeeeeecereeececenuereceserseensecnesenesaeeeees 580
*|E CEPE ET L'AUBERGINE 4-fT & S LS54 Bk B 52

V Fine ceps mushroom and eggplant “velouté” with jasmine rice cream.......cceuuveeeeeereeerennnceeneeeeenns 360

*LA TRUFFE BLANCHE fito /0B SR SE B O B B 2 -k, sk e

(rispy poached egg with parmesan emulsion, baby spinach and white truffle..........cccocevueiinnninein. 580
*LA LANGOUSTINE fifz e 22 i+

Crispy langoustine papillote With Dasil........ccueeeeneiemririeree e e creeeereeecenesennennns 300
*LA SAINT-JACQUES &5l &5 TIE B e 2 0+

Pan-seared scallops with green curry and COMANAEr SAUCR..........cevuereererseeesueseeserarsnnasensarsesressesassnsseneesss390

LE HOMARD &)= B4R FEIRIC OB S A BIE 5

Roasted lobster, stewed green peas and spicy bisque sauce style 'bouillabasse’ ........cceceveueeeeneeennnns 500

LE BLACK COD et e AT Sl o B £ e

Caramelized black cod with black garlic sauce and wild MUSAIOOMS .......c.evveeeenerernceneeceenerennnnnns 1430

LE RIZ 3 4TI E M SR B P D S BB B S B

V Risotto style rice with pimientos and vegetable COUSCOUS .......cevueeeeneiirerrereienerrenceenneeeneennaeenes 360

L'AGNEAU @i e = B e 4R R e B B RO

Milk fed Pyrenean lamb cutlets with fresh thyme and pink garlic.........c..cciivuiiiiiiiiiniiiiiririneenen, 500

LA CAILLE £ BNR T R TR B

Free-range quail and foie gras duo with chestnut and mustard €ress.........cceeeeeerreereereeneccrnennnceens 480

LE BURGER 3t{x H ARI4-Be T 4R I B R BULHE ik

Kagoshima beef and foie gras burgers with hand cut French fries ........cccueeeereeneeiireiccrrererneenenes 450

LE BEUF WAGYU # H AR 5B Au FIA-PEBARTT RS

Grilled Az Kagoshima Wagyu beef with horseradish mustard ..........ccceeeeerieeniciiinrririeececinenneeeens 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 &£
AT RO E 5
IEMTT S RS B IR S B
AT E B A0 AR

ST

R KT s




HONG KONG

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

LE JAMBON «IBERICO DE BELLOTA» 75T o= 4R F EEFIDK B AL 2+
"Joselito Gran Reserva” ham with toasted bread and tomato .........cccueveveniriiniririncennanen. 700

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.cccu....... 550

LE CAVIAR IMPERIAL DE SOLOGNE 4% 1 & 745 7 g fef 2 pAT i e M SR
A surprise of Sologne Imperial CaViar.........c.ceeeeeeriiieieriieererirenrerrrener e eneereeeneeans 920

LE CRABE ROYAL [ iz i e i A & 5/ b
Crab salad in Monaco style with a spicy tomato coulis ........cceverrererererererencreeeeenereeenen. 900

L'ONGLET DE BEUF &80t H A4 ARC EAAEE ;e B R BU4hE ik
Steak tartar with black truffle and hand cut French fries .....eveveeereeerenerenerencreneenierenenens 750

LA SAINT-JACQUES F AR & TR S IINE ST 22+ R B A H iRy

Pan-seared scallops with green curry and coriander sauce, squid ink farfalle........................890
LE FOIE GRAS DE CANARD & Rl A EUIGAT A1 £E H A& R B R =0k

Pan fried duck foie gras with Japanese grapes and candied GiNGer.......c.ceecvereececervereerereneene TO0
L'EUF DE POULE A B 4k S TS BN R R BB 7B

Sologne Imperial caviar over a crispy poached B88.......ccverererererererenererenenereceneneracenens 950

LA LANGOUSTINE Z5i5 s= 7 A AN EE e B RIR TS
Scampi raviolis with black truffle and foie gras SAUCE ...........vvvviiiiiiiiiiii e, 910

VVegetarian dishes 135 323220

HEIRE B AR S BIAT T R
FraSi S B RS ER SR s
FEHEAT R M BURGE R RIS AR B
A EE BINEREE



W

HONG KONG

For Lunch & Dinner

LES POISSONS ET LES VIANDES
FISH AND MEAT ENTREES

LA SOLE S8AR Al A BIRE A Ao 718
Teppanyaki Dover sole in grenobloise style with aromatics condiments ................c.c............1080

LE BLACK COD witjes i et S e o5 o B 20 B
Caramelized black cod with black garlic emulsion and wild mushrooms .......................... 720

LES SPAGHETTIS 3 kese it = A F RO 45 & T 48 BB iRk
Maine lobster spaghetti with imperial caviar and coral emulsion .......ccceeerevevererevenenenns 850

LE RIZ )08 ATTE IR ARPC PO o SR R S BRESE  TR

Risotto style rice with pimientos and vegetable COUSCOUS ......ceeeerererrrrercrenerernnereeencnns 620
LE RIS DE VEAU & Ri0A BITEAR N R AR BCARZE Fr S BAA R

Pan seared veal sweetbread flavored with bay leaves and black truffle ...........ceerevenenenens 820
LA CAILLE £t R R B AT L R T R B

Free-range quail and foie gras duo with chestnut and mustard cress........coceeueeerereneenens 780

L'AGNEAU sgiiri e 2 B 2R Bo s e & BL B BomhEtn
Milk fed Pyrenean lamb cutlets with fresh thyme and pink garlic.....c..eeevereriirereniennnenn. 800

LE BEUF WAGYU #7032 H A4 5L 8 A4 FIA-HEBRIR TS
Grilled Ay Kagoshima Wagyu beef with horseradish mustard........c.cocoerirerernmenesnerennens 1580

LA PINTADE y&x574 BRS 2k 8 K SRR AT (Bt D i A SR - TR 75 4348)
Roasted guinea fowl and a whole piece of duck foie gras served with confit potatoes

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

VVegetarian dishes 135 323220

A ERE B A M SR R e
FraSi S B B RS E SR s
FEHEAT R W BURGE R RS A IRES B
FTEEE AMEREE



JJe ‘ ‘;e' ’:‘Clju,l! on
LA CARTE DES DESSERTS
$220

LE CHOCOLAT SENSATION
BRR G IR AT R RS ISEE

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

* ¥ k

LE PASSION
FRURE HREBEREREE

The passion fruit in a chocolate shell with a melting heart and exotic fruit sorbet

* ok ok

LE MELON

A Z<"KOCHI & TOSA" 25 INEL E HaPLEE, HPLEE Sl R BVE R H 48
“KOCHI & TOSA" melon with crispy yogurt, fromage blanc sorbet and passionfruit carrot sauce

* Kk %

LA POIRE
PR IE BB R B T AR B R RO SR B A e A

Seasonal French pear in a sugar sphere with Williamine sorbet and buckwheat gavottes

* %k ok

LE « PINK DESSERT »
BATHFE A E s (MHhn6o)
(BUETERF 20 S34%)
"Hunt for sweet hope", hot raspberry soufflé with raspberry sorbet

(SUPPLEMENT $60)
(Preparation time is 20 minutes)

AnBHEAT R BURGE RS R S AIRE B
FTEEEAMERBE



