Bar a Hors D'Oeuvre

Pasta

° RAVIOLES DU ROYANS ® $138
ltes S f l W/ CREAMY TARRAGON SAUCE
FREGOLA W/ TIGER PRAWN $198
SUN DRIED TOMATO & SAFFRON
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TRUFFLE CHEESE CROQUETTES 2PcS) $68 CLAMS “A LA BASQUE” $148
COOKED IN CARTA FATA
7 DRIED APRILOTS, NOTS & ROTI CANA %138 PISTACHIO RIGATONI $148
oW 10 e SEARED HAMACHI (1506) $198 W/ PISTACHIO SAUCE & RICOTTA CHEESE
W/ JICAMA, CRAB ROE &
PACIFIC CRAB CAKE (2PCS) $108 POMON I el CE
W/ HOMEMADE GUACAMOLE AND CRAB ROE o
SAUTEED OCTOPUS £ $178 Sldes
PICKLED CHERRY TOMATOES $108 W/ CHERRY TOMATOES, OLIVES & CAPERS
W/ BURRATA § .
MARINATED CHERRY TOMATOES & GRILLED GUAVA MIXED GREEN SALAD ¥ $68
SALMON TATAKI (1509) $188
CHIMICHURRI MERGUEZ $128 W/ SALMON.ROE, EDIBLE FLOWERS & GREEN ASPARAGUS B $88
MERGUEZ LAMB SAUSAGE W/ CUMIN VELOUTE MANDARIN SAUCE W/ BEARNAISE SAUCE

& CORIANDER CHIMICHURRI SAUCE

TUNA & PASSION FRUIT CEVICHE $128
GREEN MANGO & CUCUMBER eat

FRENCH FRIES ® $78
N/ TRUFFLE MAYO ‘
BURGUNDY SNAILS (ESCARGOTS) (6PCS) $108

W/ GARLIC & PARSLEY BUTTER BEEF TARTARE ON BONE MARROW $288
W/ CAPERS, ONION, MUSTARD & TOAST
(ALLOW 20 MINS.)

PRESSED POTATOES EN “TARTIFLETTE” $98 Desse rts

(3PCS) W/ BACON, REBLOCHON CHEESE & ONION 5 SPICES DUCK CONFIT $198
W/ LEEK, CUCUMBER, POTATOES & HOISIN SAUCE
(ALLOW 20 MINS.)

FRENCH BEANS ® $78

CHOCOLATE TART $88
MINI BEEF CHEESE BURGER (2PCS) $118 W/ MARSHMALLOW & SEA SALT
W/ COCKTAIL SAUCE SUPREME OF ROASTED GUINEA FOWL $228
W/ TERMITE MUSHROOM, GREEN PEAS & DUCK EGG CREME CARAMEL $78
MORTADELLA (3pCS) $108 TARRASON A 29 W/ WHIPPED CREAM
SERVED W/ BURRATA CHEESE AND PISTACHIO &
NAAN BREAD HANGER STEAK (2504) $188 BERRIES MASCARPONE $88
W/ TRUFFLE MASH & VEAL JUS SPECULOOS, BLUE BERRIES &
RED BERRIES
HOMEMADE MEATBALLS (3prCS) $128
W/ TOMATO SAUCE & GARLIC BREAD PORK LOIN $188 HOMEMADE “CHURROS” $78
\&:lé/:’l:ATUOSCAKE, CARAMELISED APPLE & W/ CINNAMON & NUTELLA

(ALLOW 15 MINS.)

10% SERVICE CHARGE WIFI: COMPTOIR
IS APPLIED o COMPTOIR HONG KONG @ COMPTOIRHK o COMPTOIR.HK E VEGETARIAN jSPICY PASSWORD: forbes42




