


Starters
Soupe de poisson
fish soup, rouille & croutons

$148

Salade de poulpe 
octopus salad w/ taboulet & lentils 

$168

Salade Niçoise
tuna, bell pepper, celery, french beans,
soft boiled eggs, radish & anchovies 

$158

Petits farcis Niçois
Mediterranean vegetables stuffed w/ minced pork 

$178

Escargots au beurre persillé
garlic butter snails 

$128

Terrine de foie gras
foie gras terrine w/ sourdough & fig chutney 

$228

$198Tartare de crevettes
prawn tartare w/ lemon dressing

Sides
Salade verte
green salad

$48

Pommes Frites
French fries

$58

Ratatouille maison
homemade Mediterranean vegetable stew

$68

$68Épinards sautés
pan fried spinach

Panisse
chickpea french fries

$78

$108Ravioles à la truffe (90g)
ravioli w/ truffle sauce

Apero / Sharing
Socca
oven baked chickpea pancake

Pissaladière
caramelised onion tart w/ olives & anchovies

$48

$138

Gravlax de saumon
marinated salmon w/ blinis & tzatziki sauce 

$168

Burrata
w/ rocket salad & truffle pesto
add parma ham

$208

+$40

Planche antipasti
cold cuts, grilled zucchini & croutons

$288

Colonel | $98
lemon sorbet w/ vodka 

Profiteroles | $98
Pastry puff filled w/ vanilla ice cream,
whipped cream & chocolate sauce

Tarte Tropézienne | $108
orange flavoured brioche pastry

filled w/ cream

Tiramisu | $98
mascarpone cream,

ladyfinger cookies & coffee

Tarte au chocolat | $98
chocolate tart w/

chocolate ice cream

Fromages | $278
French cheese from

Les Frères Marchants (4 kinds)

Dessert

Mains
Daube Niçoise
beef stew, shitake mushrooms, parmesan
& homemade gnocchi

$248

Filet de loup à la plancha
seared seabass, green risotto, asparagus w/ lemon 
& garlic cream 

$268

Poulpe grillé
grilled octopus w/ crushed potatoes, salsa verde
& aioli sauce 

$288

Entrecôte sauce au poivre
rib eye steak w/ panisse, salad & black pepper sauce 

$378

Tartare de boeuf à lʼitalienne (90g/140g)
beef charolais w/ parmesan cheese, basil, tomato
& green salad

$128 / $228

Do you know
Pastis Group's
restaurants ?

Discover
them now!

+10% Service Charge

Poulet fermier façon Crapaudine
spring chicken w/ mustard, bread crumbs & gem lettuce  

$248

Pasta
Papardelle à la bolognaise de sanglier
papardelle pasta w/ wild boar ragu

$198

Ravioles dʼépinard & ricotta
spinach ricotta ravioli w/ creamy pumpkin, 
hazelnut foam & sage 

$188

Rigatoni au pesto de pistache & stracciatella
rigatoni w/ pistacchio pesto & stracciatella 

$208



Champagne/Sparkling

Enjoying your wine ?
Fancy it at home too?

Visit our online wine shop,
frenchflair.hk for a huge
variety of delicious wines

at great prices
 

CRÉMANT
Crémant de Bourgogne, Domaine Perraud

CHAMPAGNE
Veuve Clicquot Yellow Label
Billecart-Salmon Brut Réserve
Deutz Brut Classic
Moët & Chandon “Vintage” 2013
Edouard Duval Blanc d’Eulalie
Ruinart Blanc de Blancs NV
Dom Pérignon 2012
Krug “Grande Cuvée” 170ème Edition NV

ROSÉ CHAMPAGNE
Ruinart Brut Rosé NV 

$118 | $498

$178 | $758
$850
$950

$1100
$1140
$1180
$2380
$2888

$1180

Gls | Btl

White
ALSACE
Riesling “Le Kottabe”, Josmeyer 2020

BORDEAUX
Chardonnay VDF, Camille de Labrie 2021
Stella Solare, Château Croix de Labrie 2017
“Y”, Château Yquem 2013

BURGUNDY
Chablis, Domaine Chanson 2021
Pouilly-Vinzelles, Domaine Perraud 2018
Chablis, Domaine de Pattes Loup, Thomas Pico 2019
Meursault, Domaine Bouchard 2020
Puligny-Montrachet “Rue aux Vaches” Guillemarc Clerc 2020
Morey-Saint-Denis “En la rue de Vergy” Dom. Bruno Clair 2017
Beaune “Clos des Mouches” 1er Cru, Joseph Drouhin 2019
Beaune “Clos des Mouches” 1er Cru, Joseph Drouhin 2010 ������� 

RHÔNE VALLEY
Viognier “Les Vignes d’à Côté”, Yves Cuilleron 2021
Crozes-Hermitage Blanc, Laurent Combier 2019
Condrieu “La Petite Côte” Yves Cuilleron 2019
Condrieu “Les Eguets”, Domaine Gerin 2018

LOIRE VALLEY
Muscadet Sèvre et Maine “Granite”, Dom. de l’Ecu 2020
Sancerre, Domaine du Crochet 2021
Saumur “L’Insolite”, Thierry Germain 2019
Sancerre “Clos du Roy”, Pascal Jolivet 2020
Blanc Fumé de Pouilly, Didier Daguenau 2019
Pure Sang, Didier Daguenau 2019

LANGUEDOC-ROUSSILLON
Sauvignon blanc IGP, Vignoble Astruc 2021
Moulin des Dames, Château Tour des Gendres 2020

PROVENCE & CORSICA
Grenache Blanc/ Viognier/ Roussanne, Sainte Cigale 2021 
Côtes de Provence, Clos de l’Ours 2020
Corsica, Domaine Vico 2019

AROUND THE WORLD
Pinot Grigio “Lamura” 2021 - Italy
Grüner Veltliner “Federspie”, Nikolaihof 2020 - Austria
Sauvignon Blanc, Cloudy Bay 2022 - New Zealand  

$698

$100 | $498
$928

$2880

$580
$600

$160 | $798
$1080
$1098
$1598
$2880
$4480

$110 | $550
$698
$798

$1298

$598
$130 | $648

$788
$958

$1698
$2600

$80 | $398
$598

$90 |$450
$450
$578

$448
$688
$698

Gls | Btl

+10% Service Charge

Domaine de la Rouillère “Grande Réserve” 2021
Whispering Angel, Château d’Esclans 2021
Rosé et Or, Château Minuty 2021
Rock Angel, Château d’Esclans 2020
Domaine de la Rouillère “Grande Réserve” 2021 �������
Château Galoupet “Cru Classe Rosé” 2021
281, Château Minuty 2020

$100 | $498
$110 | $550

$650
$780
$948

$1088
$1188

Gls | Btl

Sweet
Muscat des Beaumes de Venise, Bernardins 2019 (375ml)
Sauternes, Carmes de Rieussec 2017
Banyuls “Bilat-Haut”, M.Chapoutier 2018 (500ml)
Royal Tokaji Szt. Tamàs, 6 Puttonyos Aszù 2007 (550ml)

$398
$648
$698

$1650

Gls | Btl

Red
BORDEAUX
Graves, Chateau Haut-Selves “Reserve” 2019
Saint-Émilion Grand Cru, Haut de Croix de Labrie 2012
Margaux, Marquis de Mons 2016
Margaux, Blason d’Issan 2017
Pomerol, L’Hospitalet de Gazin 2016
Saint-Estèphe, Château Phélan Ségur 2017
Pessac Léognan, Château Pape Clément 2017
Pauillac, Château Grand Puy Lacoste 2005
Saint-Georges St Emilion, Moulin la Bergere 2015 �������

BURGUNDY
Fleurie “Roche Guillon”, Domaine de Fa 2019
Morey-Saint-Denis Domaine Charlopin-Parizot 2019
Gevrey-Chambertin “Les Evocelles”, Charlopin-Parizot 2017
Chambolle Musigny 1er Cru, “Les Borniques” 2016, Dom Roux
Gevrey-Chambertin “Vieilles Vignes”, Séfarin Pere & Fils 2014
Chambolle Musigny, Ghislaine Barthod 2017
Nuit-st-Georges “les 8 Ouvres”, Dom. des Perdrix 2018 �������

RHÔNE VALLEY
Syrah “Les Vignes d’à Côté”, Yves Cuilleron 2020
Arcane “Le Fou” Xavier Vignon (Vdf - Grenache Blend, NV)
Vacqueras “Flouretto”, Domaine le sand des Cailloux 2021
Saint-Joseph “Cavanos”, Yves Cuilleron 2019
Cornas, Alain Verset 2016
Côtes Rôtie “Madinière”, Yves Cuilleron 2019
Côtes Rôtie “La Barbarine”, Yves Gangloff 2018

LOIRE VALLEY
Sancerre, Domaine Fouassier 2019
Saumur, Domaine Guiberteau 2018

LANGUEDOC-ROUSILLON & SOUTH OUEST
Malbec Domaine d’Astruc, Paul Mas 2019
“Les Creisses”, Domaine des Creisses 2019
“Les Brunes”, Domaine des Creisses 2020
Minervois “Les Carrétals”, Gros & Tollot 2019

PROVENCE & CORSICA
Sainte Cigale 2021 - Merlot
Tibouren, Côtes de Provence, Clos Cibonne 2021
Bandol “Les Lys”, Château Pradeaux 2018

AROUND THE WORLD
Barbera d’Alba, Sordo 2021 - Italy
Pinot Noir “Te Wahi”, Cloudy Bay 2018 - New Zealand
Barolo “Castiglione”, Vietti 2018 - Italy

$130 | $650
$718
$768
$798
$898
$988

$1988
$2280

$650

$698
$210 | $1055

$1550
$1550
$1890
$1900
$5200

$100 | $498
$498
$598
$648
$728
$948

$2480

$588
$698

$80 | $388
$548
$788

$1038

$90 |$450
$680
$758

$698
$968

$1098

Gls | Btl

Rose


