A7,

FORTNUM & MASON

7777777

A LA CARTE

53|



A LA CARTE

st

ASPARAGUS CAVIAR
Ko AT

Asparagus Soup, Pancetta, 63°C Egg Yolk 148 Siberian Sturgeon HK$30 per g
6312 Fil R EFH R B N A% PalaREiE  HKS$/g
White Asparagus, 21-month Aged Culatello 188 Golden Oscietre HK$40 per g
Di Zabello, Dijon Sauce HEfATE HK$/g
P 88 AT IC 2 LM1E ) vtz 28 U2 KO~ TR AR Iranian Beluga 000 HK$80 per g
Asparagus, Duck Egg, Local Clams, Nduja 208 FEIRA  HK$/g
Butter
SETEATEOME S ~ A HIUUE PAY ~ e S ki Ay Served from the trolley with Blinis, Baked New Potatoes
& Scrambled Eggs made table side.

%iﬁg;{%g@%i;ﬁi%d, Vinaigrette Dressing 128 Priced by the gram. Minimum 10 grams per table.
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STARTERS

EELE
Burrata & Goat Cheese, Rosemary Foccacia, 168 Chicken Liver Parfait, Rhubarb Compote, 168
Grilled Heirloom Tomatoes (v) Melba Toast
R B L 2 e e SR i ~ 7 R i IRU TN e S A s N 72
Devonshire Crab, Lemon Aioli, 238 Hokkaido Scallop, Golden Oscietre, 228
Whipped Cod’s Roe, Ciabatta Crostini Squid Ink Risotto, Apple, Cauliflower
SV RIS 1 It HEC RS T 85~ SBAUHIE A JA R - MESEAE
Steak Tartare, Woodland Egg Yolk, 188 Mackerel, Fennel & Cucumber Salad, 188
Game Chips, Truffle Caviar Horseradish Creme Fraiche
PP ACE B AR MR MR AT {5 SEUBC 5 75 5 SNV D B ~ Qe R ~ 1 X T
Grilled Bones with Parmesan & Parsley Salt 218 Scotch Egg, Stornoway Black Pudding, 188
5 LY S A B g Bitter Jam

SR T RS TR R

FORTNUM & MASON

MEAT
A%

12-hour Lamb Shoulder, Pommes Anna, 368
Minted Pea & Broad Beans
12N R R RO YE RS 8 B0 i 2 B

Stockyard Farm Sirloin Steak, Vine Tomatoes, 688
Sautéed Mushrooms, Bearnaise Sauce
12 V8 % T A L TR ~ Dk 4 ~ 1R RS

Slow-cooked Pork Belly, Celeriac Pave, 308
Caramelised Turnip, Asparagus
1835 58 M AL A 3 FEREBER] ~ R AT

Wagyu Beef Wellington for Two, 1288
Potato Dauphinoise, French Green Bean

& Confit Shallot, Peppercorn Sauce

A 490 (R a2 ) ~ TR P 8% 8 ~ TR

T TS

FISH
M
Skate Wing with Chicken 448

and “Vin Jaune” Sauce
7 FUBE SR B PRI B B R AT T

Sicilian Red Prawn & Crab Linguini, 388
U VG L AT L 8 A el 2 KB
Icelandic Cod Loin, Borlotti Bean 328

& Zucchini Cassoulet
VK S LR SR S N

VEGETARIAN
=E

Butternut Squash Pithivier,
Creamed Spinach, Spring Vegetables
SHAE R B DT AC G 5 ~ N5 2 5738

Morel & Truffle Linguini
SR B AR SR R R4

Pistachio & Gorgonzola Risotto
BHCo SR o o 7 o L0 B

SIDES
S

Triple Cooked Chips
=BT OIREKEE

Roasted New Potatoes with Black Garlic
& Créme Fraiche
B n e

Bacon Wrapped Baby Aspargus
with Cream Cheese
AR R R Y

Hispi Cabbage with Nduja Butter
P SR VY 4L S A I 8

Baby Gem Salad with Apple,
Candied Walnuts & Gorgonzola
RRYRFR RS2 LA R BRI R KRB 2+

All prices are shown in Hong Kong Dollars. A discretionary 10% service charge will be added to your bill.
Our products are made in an environment where allergens are present. For more information about specific allergens, please speak to a member of staff.
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