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DINNER MENU

FROM THE SEAFOOD BAR
cC~ OYSTERS -9

per 3 — 98, per 6 — 186, per 9 — 279, per 12 — 362
please refer to blackboard for premium selections

@t SEAFOOD &

LOBSTER MAYONNAISE 198
half Boston lobster

SIX SEA WHELKS 88
TIGER PRAWN COCK'TAIL 116
LOUISIANA CHILILI

CRAB CAKES 98

POTATO PANCAKE - 138
smoked salmon & sevruga caviar

CRUSTACEA = ==

SMOKED SALMON 107
homemade graviax, pickled herring,

potato salad

DRESSED CRAB 93
with gazpacho dressing

CLAMS WI'TH WHITE WINE 130
chilh, garlic, parsley

WHOLE BROWN CRAB 298

OSCIETRA CAVIAR
served with creme fraiche & Melba toast 30g | 50g  980/1500

FRENCH CHARCUTERIE  PLATEAUX de
PLATTER FRUITS de MER

CHARGRILLED TOULOUSE SAUSAGE
CHARGRILLED MERGUEZ SAUSAGE
PATE DE CAMPAGNE
DUCK RILLETTES
BAYONNE HAM
SAUCISSON DE LYON
SMOKED DUCK MAGRET
OX TONGUE WITH SALSA VERDE
served with pickles, olives & onion confit

FOR TWO OR MORE
150 per person (starter)
270 per person (main)

FOR TWO 220 per person
WITH LOBSTER 396 per person

EGGS,PASTA
5 VEGETARIAN

LOBSTER RISOTTO 155/206

WILD MUSHROOM 145/198

& MOREL RISOTTO WITH

SHAVED WINTER TRUFFLES

LOBSTER BENEDICT 190

SPAGHE'T'TT CARBONARA 105/155
4
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DESSERTS
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BANOFFEE SUNDAE
butterscotch ice cream, caramelised banana,

toasted almonds

TRIO OF CHOCOLATE MOUSSE
white, milk & dark, chocolate crumble & cream

RED WINE POACHED PEAR
cinnamon ice cream & tropical fruits

PISTACHIO CREME BRULEE
& BISCOTTI

PEAR TARTE TATIN (for rwo)

WINTER SPICED BREAD &
BUTTER PUDDING
armagnac creme anglaise

CREPES
chocolate sauce, hazelnuts & vanilla ice cream

DAILY 2-COURSE
DINNER MENU AT 280
Any soup, starter or salad with one

B of the Jfollowing main courses:

* DAILY 3-COURSE *
SET LUNCH

SEC€ SE€rver

COQ AU VIN

80  DUCK CONFIT
LAMB SHANK

68 WILD MUSHROOM & MOREL
RISOTTO (large)

68 DARNE OF SALMON

.
144

» OIDES
POMMES FRITES 39

7g  POMME PUREE 39
SAUTEED WILD MUSHROOMS 46
SAUTEED SPINACH 46
GARLIC CHEESE BREAD 46
PREMIUM OLIVES 57
MIXED GREEN SALAD 37

SOUPS, STARTERS &

SHELLFISH BISQUE with basil & brandy cream 82

ONION SOUP GRATINEE 85

GRILLED FLATBREAD 82

caramelised onions, goat's cheese, bacon & rocket

SAUTEED SHRIMPS chilli, garlic, parsley, butter 96

BABY ASPARAGUS bacon, soft poached egg & walnut dressing 88

TUNA TARTARE avocado salsa, mirin, chilli & spring onions 98

FOIE GRAS BALLOTINE #ruffled French beans 130

SALMON & COD FISHCAKE wilted spinach, beurre blanc 89

ESCARGOTS DE BOURGOGNE gariic, almonds, parsiey 93

WILD MUSHROOM & SPINACH PANCAKES 86

gruyere cheese gratin

CAESAR SALAD shaved parmesan 74

with chargrilled organic chicken 93

BEETROOT CARPACCIO 89

goat’s cheese, toasted walnuts, preserved lemon & wild rocket

FRISEE AUX LARDONS smo#ked bacon, croutons, poached egz 78

WILD LEAF SALAD bayonne ham, cornichon & artichokes 89

RARE PEPPERED BEEF SALAD with palm hearts, 98

watercress, sundried tomatoes, Parmesan & truffle oil

COQ AU VIN pomme purée 210

ROAST VENISON 242

herb crust, pomme dauphinoise

ROAST PHEASAN'T 238

red cabbage, bread sauce & game chips

DIVER SCALILOPS 269

chorizo, garlic, parsley, salad of soft herbs

DUCK CONFIT wilted spinach, wild berry jus 205

PRIME STEAK FRITES 326

grilled, dry-aged U.S. prime sirloin, béarnaise sauce

add grilled lobster & garlic butter 198

BEEF BOURGUIGNON pot roast winter vegetables 225

GRILLED DOVER SOLE 245

garlic parsley butter, new potatoes, French beans

SLLOW BRAISED LLAMB SHANK Parmesan polenta 238

DARNE OF SALMON asparagus & hollandaise 223

WHOLE ROAST FISH OF THE DAY

shaved fennel & herb salad (20 mins) See server
—= TO SHARE e—

STEAMED MUSSELS PROVENCAL for 2 440

with grilled cod, salmon, sea bass, scallops & shrimps

POT-ROASTED GUINEA FOWL with winter truffles for 2 490

WHOLE SLLOW ROAST LLAMB SHOULDER for3 630

pomme dauphinoise, rosemary jus

CEDAR RIVER U.S.D.A. for 2 695

NATURAL PRIME RIBEYE peppercorn sauce

THE PRESS ROOM WEEKEND BRUNCH Saturday & Sunday 10AM-6PM

PRIVATE DINING AVAILABLE AT CLASSIFIED

_—

{ Vegetarian and other special dietary requirements can be catered to upon request } PAYMENT AVAILABLE BY CASH, VISA, MASTERCARD OR AMEX. ALL PRICES ARE IN HONG KONG DOLLARS & SUBJECT TO 10% SERVICE CHARGE
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