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OYSTERS &%
Special de Claire Regal No.2

1pc 3pcs 6pcs 1pc 3pcs 6pcs
$78 $188 $338 $88 $208 $388

SET DINNER BeiiEE

A LA CARTE H##&E:

(2 §°9)
3 STARTER JE#
Baked Burgundy escargot in garlic and parsley butter
STARTER FE#%

: - PRATARIM FHZ - Fvhmracdil $188
Baked Burgundy escargot in garlic and parsley butter

WRATAR IR » 2B vErra
OR B
French duck breast slice, cherry gel, flambé cherry, tonka bean, mix herbs
EENSRE  HE A Ki_%\%@%  BEET > MR E
OR =
Green asparagus, Gribiche sauce, French caviar
Hika  FOEHE  EEATE +368

French duck breast slice, cherry gel, flambé cherry, Tonka bean, mix herbs

EEINSHER o HEEEE o KEEE T TEEE > MRE $228

Green asparagus, Gribiche sauce, French caviar
HEE  FroE=EE  ARATE $268

Pan seared langoustine, lime leaf bisque, revisited coleslaw, lime cress

ERUEN - BEREERS - im0 - BiEn $308

©3 T
g Alaska king crab, heirloom tomato, melon
SOUP 3% THILET I L7548 - o EaEti - I $328
Daily soup
EHES SOUP &
. OR 2 Daily soup
Classic French onion soup, Emmental =SS $118

EHEREDS +$28
OR B
Creamy lobster bisque, lobster, basil, whipped cream

ERHECS - FEMRIN - ZBY) - SRR +$48

Classic French onion soup, Emmental
EFUEREDS $138

Creamy lobster bisque, lobster, basil Whipped cream

HRRElES - FEMRIA - ZRE) - fETHR $158

©3

MAIN COURSE F3£
Slowed cook black cod fish, mashed potato, zucchini beurre blanc sauce

MAIN COURSE F3
Slowed cook black cod fish, mashed potato zucchini beurre blanc sauce

PEEIRT A BRES  BEANFN - Prmfmt B IRE S - BEES > BARNEIN PPl $388
OR B

Pan seared pork rack, baked butternut , sweet potato chips

ERGER > Pl o SR $408

Pan seared pork rack, baked butternut , sweet potato chips
HRGEE  AHEL - BERER
OR B
Pan seared Australia lamb chop, eggplant parmigiana, and rosemary jus’
HACER » TREZ jnT - SB4IF1T +$68
OR B
Boston lobster spaghetti, tomato cherry, sage

K ETHRESR RN > BEN > 7T +$88

Pan seared Australia lamb chop, eggplant parmigiana, and rosemary jus’

AR TIREHHT - BAIEHT $468

Boston lobster spaghetti, tomato cherry, sage

KRR > EEA > PHT $498

(O’ 4] Pan seared M8 Wagyu beef sirloin, baby carrot variation, Vadouvan spice
BHIMBHIAPE % » =t/ N - JEEIE R $528
DESSERT &

Coconut ice cream, passion fruit, hazelnut
ME SR - 2UER - B TFRC
Or ¢
Kuromitu kinako ice cream, strawberry compote, hojicha ganache
BRSSO S > e AL R
Or =
Pecan banana cake, osmanthus, chocolate caramel mousse

Lz e B EERE - REAL > AR ISR

DESSERT EH'h
Coconut ice cream, passion fruit, hazelnut
Ak - 2UER - TR $128
Kuromitu kinako ice cream, strawberry compote, hojicha ganache
HBEET SR g LR ERYHE $128
Pecan banana cake, osmanthus, chocolate caramel mousse

Lz B ARk - REAL > AR IR SR $128

---------------------------------. --------------------------------------------------- EXtI’aSIde DISh —
Soup + Main Course + Starter or Dessert 4 $88 pe?fitmaﬁé

(% + T3 + AR B S ) iz $628 per person

AN NN AN NN NN NN NN NN AN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN AN NN NN NSNS EE NN N NN EEEEEENEEEEEEEEEEEEEEEEE

French fries with truffle mayonnaise ‘ Sautéed white button mushroom, thyme

Starter + Soup + Main Course and Dessert 4= SN N o et ‘ FOOE, HREE
(GERE +05 + T ML) 4247 $658 per person et — e —
) Bab inach, b butter, fresh p isott I
Bernard Lonclas JUNON, Selection Brut, Bassuet, NV, France aby spInach, drown DUTLer, TTesh oregano ] armesan [1S0T0, pars’ey, capers

ST A BT E R o EREZEEAFE - & AN

($158 per glass / $780 per bottle) '
*The dishes listed in the above menu are available on weekdays (from 6:00pm — 10:00pm, and subject to change based on season and availability. All prices are subject to 10% service charge
DA 5 H (L BT 46:00 2 10:00 - S SR 2RE e (e S Tai g SR — Rk
Corkage Fee FiifiEs & $500/bottle of 750ml iR 717 $800/bottle of Spirit Final charged are rounded up to the nearest dollar

Cake Cutting Fee TJJgit#r : 45 $200 each B UCE DG E  REUTIRE #E BT -



Secret Gourmet
25 Mar to 26 May 2024

Poached oyster, salmon roe, white wine cream sauce, lemongrass jelly, chive oil

1B, = AT SR FEEE - RO

* %k %Kk

Octopus carpaccio, avocado, dill oil, pickled cucumber

PHHLS TECHE R AR 500 - M5S0

3k 3k %k %k %k %k

Duck liver “Royal”, chestnut confit, shimeji

WHFRE  ERET B2

%k %k %k %k %k *k

Amadai, French Kristal caviar, blue-foot mushroom, white wine sauce, leek confit

HE A > ABIEE A TS - BREEEET > 188w
* ok ok ok ok ok

Pan seared M8 Wagyu beef sirloin, baby carrot variation, Vadouvan spice

BHIMSIIA TGS - =BV NHE - TABIER

%k 3k %k %k % %k

Whisky foam, coffee cremeux, vanilla ice cream

B =R IR - EIE TR

%k %k %k %k %k k

Petit four
B4/ NEE

Fresh brewed coffee or selections of tea

fee PR PE AL

17 HKS1,088 per person plus 10% service charge S i1—HR %



