PANO

ASTAN FRENCH

Early Dinner Menu

Amuse Bouche

£ Wl B

Slow-cooked Razor Clam, Mandarin Jam
BEE e i OEMRE

St Louis, Blanc de Blancs, Brut France

Roasted Daikon Bisque with Scallop
EBEAMBEEHRS K TtH

Slow-cooked Maine Lobster, Butternut Squash
with Preserved Lemon Sauce

B TR OV S I NV - R
Courtault Michelet Chablis
or

Slow-cooked Spice Pork Chop

with Fennel Red Wine Sauce
18 % & B A 3 5 PR & AL
Villa Antinori, Toscana, Italy
or
(Supplement Add $168)

Charcoal Grilled Wagyu Beef Tenderloin
with Shaoxing Wine Black Vinegar Sauce

B G AR B0 B & B R

Rosso Di Montalcino Italy

Passion Fruit & Mango Pavlova

BHERTREAM

Coffee or Tea

LUXE MEMBER | 598HK
MASTERCARD HOLDER /Per Guest

reeviat | $63 8 /b uest

Add HK$198 with 2 glasses wine pairing
78 0 HK$198 53 il 2 #F 38 105 e £%

@ priceless

with LUBUDS.

Food is subject to seasonal availability and may be changed from time to time without prior notice.
Cannot be used together with other offers. LUBUDS® Club LUXE member discounts are not applicable to this offer.
All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements
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