CLARENCE

SIGNATURE MENU
3 COURSES - $798PP | 4 COURSES - $998PP | 5 COURSES - $1198PP

HORS D'OEUVRE
STARTER

Tuna With Five Spices, Avocado Purée & Shallot Dressing
BFER & PHRE & LRE

Octopus Soft Slices With Lime, Uni Foam
& Tomato Basil

BRI & BREK & &Fii & B

Gamberoni Tartare Topped With Caviar Perseus No.2
& Crunchy Fennel

#I4R & Perseus No.2 AFEE & [E&

+8198

Alaskan King Crab Legs, Tomatoes Pulp & Eggplant Caviar
FIHETIER & fiFi & BRI F

Summer Truffle Salad & Butter Lettuce &
Parmesan Cheese
B & B4R & tRIERR

LES CLASSIQUE FRANCAISE
FRENCH CLASSIC

Hanger Steak Beef Tartare, Crispy Baguette Toast & Butter
Lettuce
FREPusEsE & feiATl & WHAER
- Add Served with 8G Perseus No.2 Caviar
HEd 8G AT +$88

Snails Cooked In Pot, Butter Maitre D’Hotel & Croutons
BERANBHIER & EE4H IS H

YAKIFRENCHY
CHOOSE 2 PER PERSON

Chilean Sea Bass & Caramel Spices
BRBIER & BIEET

Baby Squid With Spices & Shallot
R e BH & TE

Deep Fried Kagoshima Beef &
Black Pepper Sauce
YERDA-HL & BRI

Pork Pluma & Gribiche
BEEHE & BEE

Scallops & Seaweed Butter
AARSF & &KX

Boston Lobster & Rouille Sauce
HTIEREIR & AN EERE
+$56

LES PATES & RISOTTO
PASTA

Lobster Bisque & Tarragon
REIRIES & FEl

Prawn Masala With Venere Rice & Artichoke

Masala & IR & ZKEx & fIALAT

Truffle Comté Cheese & Bacon
ENE & BRZ T & EA

SOMMELIER EXPERIENCE WINE PAIRING
3 GLASSES - $588 | 5 GLASSES - $888

All prices are in Hong Kong dollars and subject to 10% service charge.



CLARENCE

SIGNATURE MENU

3 COURSES 4 COURSES

- §798PP

LES PLATS
MAINS

Sea Bass, Bell Pepper Sauce, Artichoke & Balsamic
BUER 8 JEEEMUE T & PIALYT & BES

Sea Bream Cooked On The Bone, Tel Aviv Spices, Dry
Fennel, Zucchini Flower & Vierge Sauce

AR & BRREN & BIER FHAEIE & EHEME

French Pork Chop Marinated With Provencgal Herbs,
Seasonal Mushroom & Mediterranean Sauce

FEMD & FEFELE & BIBRILEREIT

Ribeye, Potato, Shallot Cooked On Red Wine Sauce &
Butter Lettuce

-250G
MR & B & LEADEE T & JihER
+$58

Hanger Steak Beef Tartare (120G), Butter Lettuce &
French Fries

FRENEEE & MHER & B

SELECTIONS DE FROMAGES
CHEESE SELECTIONS

Saint Marcelin De La "Mére Richard" & Toasted
Baguette & Honey

IEMEMSLT & A0 & EiE

+548

Hot Camembert With Toasted Baguette & Honey
HAENE & 5D & B
+$38

Comté Cheese 24 Months Toasted Baguette & Honey
FRiRZ L & A0 & B
+$38

Cheese Platters With Baguette And Honey
Comté 24 Months

Camembert From Normandie

Saint Marcelin De La Mére Richard

RIRZ L & &XE & EEBMBEM L & A8 QER
+888

- $998PP |

5 COURSES - $1198PP

LES PLATS A PARTAGER
FOR 2 PERSONS, TO SHARE

Skate Wing Cooked Teppan & Endives Comté Salade
- 4006
BRERA & TRDE

Classic Dover Sole Cooked "Meuniére" With Chef's Spices,
Lemon Butter & Creamed Spinach

- 8006

BEFIAR & 1T & WhIMTE K

Yellow Chicken Cooked "Crapaudine" Basquaise Garnish
& Chicken Juice

- 1.2KG

EmE# o BEET

+8188 PER PERSON

Baby Lamb Shoulder From Pyrénées Softy Cooked,
Baby Lettuce Leaves & Charcoal Mash Potatoes

- 8006

RIFBRNFR & B & HER & REEBR

+83188 PER PERSON

Wagyu Beef Rack M4 Cooked "Aux Aromates" with
Rocket Salad & French Bean "Fricassée”

- 1KG

MAZEERI & NFIHDE & KBS

+8298 PER PERSON

DESSERT

Croffle With Salted Caramel & Normandy Milk Ice Cream
FHEREX & FNERE

Strawberry Cup, Meringue & Yoghurt Ice Cream
TZMEIN & EOE & ALBEERE

Tonka Bean Créme Brilée

ENEREEE & THER

Lychee, Rose Petals & Raspberry Sorbet

Pt & WIRMEIE & HA T TEE

Hot Chocolate Moelleux & Normandy Ice Cream
KENDOARE & FHERE
PREP TIME 15 MINS

SOMMELIER EXPERIENCE WINE PAIRING

3 GLASSES - $588

5 GLASSES - $888

All prices are in Hong Kong dollars and subject to 10% service charge.



