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FRENCH GOURMAY - Set Dinner for 2 Persons

Champagne Duval-Leroy Brut Réserve or French 75 Cocktail
Baguette, beurre, fleur de sel

Freshly baked baguette, French butter, sea salt

* k ¥

Hors d'oeuvre
Paté de foie, croltons, échalotes croustillante
Rillettes de saumon, créme fraiche, aneth, citron
Tartare de boeuf, célery remoulade

Assorted appetizer plate
Chicken liver pate, crouton, crispy shallots
Salmon rillettes, créme fraiche, dill, lemon

Beef tartare, celeriac remoulade

Domaine Michel Redde & Fils, Pouilly-Fumé, Petit F 2019

Supplement
5 doz Oysters, Special de Claire, sauce mignonette $240
30g Premium Oscietra caviar $330

* k %

Bisque de homard, St-Jacques, Cognac, créme a la ciboulette
Lobster bisque, seared scallop, Cognac, chive cream

* k %

Fillet mignon de boeuf, pomme purée, truffes, asperges blanche, champignons, jus au vin rouge
Beef fillet mignon, truffle mashed potato, white asparagus, mushrooms, red wine jus

Blason d'Issan, Margaux 2014
or

Fillet de loup de mer, pomme purée, truffes, asperges blanche, champignons, jus gras
Seabass fillet, truffle mashed potato, white asparagus, mushrooms, chicken jus

Domaine Frangois Carillon, Bourgogne Aligoté 2016

Supplement
Roasted foie gras $60

* k %

Paris-Brest, glace & la cerise
Hazelnut Paris Brest, cherry ice cream

Carmes de Rieussec, Sauternes 2009
* k% %k

Petite Fours

Wine pairing (4 glasses) $340 per person
By glass $95 each

All prices are in HK$ and subject to 10% service charge.
Menu items are subject to change, Grand Hyatt Hong Kong reserves the rights to alter without prior notice.
Please advise our associates if you have any food allergies or special dietary requirements.

We commit that our Food & Beverage venues are ISO22000:2018 certified,

an internationally recognized food safety management system.
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Hors d'oeuvre
Paté de foie, croltons, échalotes croustillante
Rillettes de saumon, créme fraiche, aneth, citron
Tartare de boeuf, célery remoulade
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Fillet mignon de boeuf, pomme purée, truffes, asperges blanche, champignons, jus au vin rouge
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Paris-Brest, glace & la cerise
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