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"‘l MODERN FRENCH

4 " MOTHER’S DAY

BRUNCH MENU

4-Course $538

APPETISER Choose one fem—

Quinoa, Brown Tomato, Mozzarella Cheese, Pesto, Balsamic
EEEN BREEAZL - EMIL®

Fresh Crab, Mikan, Carrot, Fennel & Endive
HEAREE HE  BER

Marinated Salmon, Orange, Smith Apple, Grape and Citrus Dressing
BOIM-XARERR BT aEt

Lightly Marinated BBQ Beef Sirloin and Romain Lettuce
BHMEESURS BRELR

SOUP

Truffle Mushroom Soup
REBEZS

MAIN COURSE Choose one {£8—#%

Seafood Gemelli Pasta with Garlic, Sea Urchin and Sake Sauce
AABE, BESHREEER

Seared Halibut, Capsicum & Zucchini
EHNLERNRSEHER

Moroccan style Roasted Chicken & King Prawn, Broccolini
EAFEMERERY, AMES

Oven Roasted Boston Lobster, Herbs Butter,
Cheese Stuffed Pumpkin Flower

EE4CMRBREES TRANE
( additional +$128 / Half pc % )

Roasted US Beef Tenderloin & Pan-Fried Hokkaido Scallop
Asparagus and Truffle Potato Puree, Jus

REESHRENIEEST
UiEE BRABRER BT
( additional +$128 )

DESSERT Choose one tEm—sx
“Cheer Me Up”
Honey, Tiramisu Foam, Milk Chocolate Mousse, Lady Finger cup
EREAFZLR

White Chocolate and Raspberry Mille-feuille, Raspberry Sorbet
BEaHWAE2FTER ESE

All Prices are in Hong Kong Dollars and Subject to 10% Service Charge



ODEA

MOGDERN FRENCH

MOTHER’S DAY
DINNER MENU

6-Course $988
Wine Pairing 4 glasses 588

Amuse Bouche 8 g /s g

Japanese Sweet Shrimps Tartare
B % 5 o fit it
Tobiko, Smith Apple, Wasabi Root, Apple Gel, Rye Cracker
Grove Mill (Sauvignen Blanc)

Choose one {E#—

Salmon Taramasalata
BA=ZXRATHE
Gravlax Salmon Mousse, Caviar, Cucumber, Yoghurt, Baby Greens, Edible Flower
Cantine Pellegrino Il Saltnaro (Gritfa)

Or

Escargots
FZAMEEE
Pumpkin, Pepper Sauce, Puff Pastry
Erbacher Spatburgunder trocken (Pinot Noir)

Mushroom
BFEEAR
Hon Mushroom, Morel, Shitake, Mushroom Conspmmsé, Chive

Sorbet
MIOGEEE
Pink Guava

Choose one (8

Boston Lobster & Cod Fish

RRELISEREBEERD
Young Bamboo, Butter, Honey, Pumpkin
Chiteau du Cray, Montagny ler Cru “Le Cornevent” Monopole {Chardannay)

Or

U.S.D.A. Beef & Hokkaido Scallop

ZEEMFNRENIEEET
Cheese Potato Roulade, Broceolini, Radish
Catitina Del Pino, Langhe (Nebbiolo)

Purple Love
Purple Sweet Potato Vanilla Mousse
Monglota, Moscato d'Asti (Moscato)

All Prices are in Hong Kong Dollars and Subject to 10% Service Charge
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MODERN FRENCH

MOTHER’S DAY
TEA SET MENU

SAVORY
Cucumber Cheese Cube
Hokkaido Scallop with Mango Salsa
Citrus Prawn & Crisp

Lobster & Caviar

PASTRIES
Chrysanthemum Chocolate Mousse with Lemon
Strawberry Mousse with Olive Oil Sponge
Raspberry Marshmallow Choco Tart

Sakura & Matcha Panna Cotta

SHARE PLATE

['Pick Me Up.J
Tiramisu, Coffee Bubble

SCONES

Plain Scone and Green Tea Scone
Served with Clotted Cream,
Orange Marmalade and Strawberry Jam

$698/for two

Included Brewed Coffee or Tea Per Person

All Prices are in Hong Kong Dollars and Subject 1o 10% Service Charge



