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La QUBE
21st November 2008, Friday

MENU
Traditional Balik Salmon, Buck Wheat and Caviar Cream

Dom Pérignon Vintage 2000

Smoked Pigeon Consomme with Black Truffle Dumpling

Dom Pérignon Vintage 2000

Lobster Ravioli with Seared Scallop and Shell Fish Foam

Dom Pérignon OEnothèque Vintage 1995

U.S. Prime Beef Fillet with Goose Foie Gras, Crispy 36 Months

Iberian Ham and Mustard Sauce

OR

Traditional Braised US. Duckling with Black Currant Sauce

Dom Pérignon Rosé Vintage 1998

Strawberry Rose Macaroon, Crème Mousseline with
Cream Cheese Ice-cream
HK$ 1,680. per person
Cocktail start at 7:30p.m.


Dinner start at 8:00p.m.
( La QUBE, 1/F California Tower, No.30-32 D'Aguilar Street, LKF, Central )
