JLiss®
Lo B~

FRENCH BISTRO & WINE BAR

. Open every day for lunch & dinner.

269\

10-14 Upper Station St, Sheung Wan



“ATABLE AVEC LE CHEP”

The entire table must order the “menu du chef”
min 2 persons | $498 per person

STARTERS MAIN DESSERT
FOR SHARING CHOOSE ONE CHOOSE ONE

SEABASS CEVICHE SEABASS IN PAPILLOTE CHEF’S SWEET TREATS
GARLIC BUTTER SNAILS PORK RACK 250G OR
CHICKEN LIVER PARFAIT PESTO GNOCCHI CHEESE PLATE

“SEAS THE DAY ! FRESH OYSTERS HERE ON ARRIVAL ONLY !

“PETITS PLAISIRS”

Chicken Liver Parfait x3 onions|bacon jam|croustillant

ENBATE i RIEE (S—4#ATE $48; add 1 for $48)

Smoked Sardines muscat grapes|ajo blanco|balsamic vinegar

IEED R

Végétarian Tartare beetroot | avocado | goat cheese @

ERMf - KR | FHR | WEZE

Seabass Ceviche espelette [chimichurri sauce

FERER - RHRRERR | EEFE

Chicory Salad blue cheese |fuji apple |walnut|honey mustard &
FEDVR EELTER. ZHUREZL

“ENTREES GOURMANDES”

Garlic Butter Snails x6 parsley | garlic|butter

ERXFEFHERY

Grilled bone marrow fleur de sel|gremolata|sourdough

ZEBHEES B K REAE

Warm Octopus Salad sweet potato|chimichurri sauce

BIAMGDE, BBE MREERE

@ Vegetarian Gluten Free

10% Service Charges




“PIECES DE RESISTANCE”

Grilled snapper cuttlefish pappardelle | cauliflower purée | cherry tomatoes

R E SAMRXERREEM

Duck Confit beans fricassee |veal jus

EIVHIRER B BEERAT

Hand-cut Wagyu Beef Tartare parsley |capers|egg yolk |baby gem
BN Attt & KRBRERDE

Grilled Ribeye Steak (Australian Black Angus M3+) chimichurri sauce
RETMNBRETMI+HRY B BHAREESE

Pesto Gnocchi homemade pesto|parmesan cheese &

EnEEEME - BRNFE | BEREZL

“LES INCONTOURNABLES”

Pork rack 250g mashed potatoes | truffle jus
ERHE i RNEER

Whole Seabass cooked in papillote |acqua pazza|grilled vegetables

RIFER - METH | BAFBFZET | BRR

Roasted Chicken chicken jus|french fries (prep. time 45min)
EXNREER B BRNDE

Rigatoni Carabineros lobster bisque |[roma tomato | spinach

AIRBERT R EAFIZE (SNALYR—%E $88; add 1 Carabineros for $88)

Cote de Boeuf fries | pepper sauce & chimichurri sauce

ERXNEERRF, BER. BHRTREESTE

“ACCOMPAGNEMENTS”

Mashed Potatoes French Fries @
ERER B

Creamy Spinach O &, Brussels sprouts

SREX BERERTHE

Ratatouille Sautéed Mushroom &
EREYHRER GFEEEWELR

@ Vegetarian Gluten Free

10% Service Charges




“DESSERTS”

Signature Cheesecake raspberry coulis | comté cheese

BEZLER - ASE | BiRZL

Chocolate Mousse almond |sea salt

ERXRE R4

Tarte Tatin apple| caramel coulis | vanilla ice cream (prep. time 15min)

REERE - AR | £RE | TRETH

Créme Briilée vanilla pods

ERRBEE

Profiteroles filled with vanilla ice cream |whipped cream |chocolate sauce

ENAX BERETH. HSERKRTHE

French Cheese Plate mixed cheese plate

EEFEEEZ LHE

C SWEET TREATS & SMOOTH SIPS — THE PERFECT FRENCH FINALE!

DIGESTIVES

Eau de Vie de Framboise
Génépi Guillaumette
Amaretto

Chartreuse Yellow

SWEET WINE

Roussilliére Vin Doux, Yves Cuilleron
Sauternes, Carmes de Rieussec 2017

COGNAC

Godet VSOP
Hennessy VSOP ..
Hennessy XO

CALVADOS

Chateau du Breuil Fine

JAPANESE WHISKY

Ichiro’s Malt
Hakushu Single Malt
Hibiki Single Malt 21 Years

10% Service Charges




