STARTERS #i =

Add Fresh truffle to any dish for $30 (10 erams) 7 h & 8% 5 A H) 2 8B BT 0 F X R FH 060 (105R)

@9 Beef Tartare (100g)

black angus beef, sourdough
BRZRETEF A (1009), EHEE
Make it a Main served with fries,
sourdough $238[150g]
BEEARER, BIEE238(150%)

French Onion Soup- - - - - - - 90

gruyere cheese

EREES. BTRETEST
Charred Egdplant Dip
“Baba Garioush” [v) - - - - - . . 138

pomegranate. evoo. fresh herbs, sourdough
BT I5E (R) . {IAH8, HRDEEEHR,
MREE, REY

Baked Camembert ()

honey & figs. sourdough

BEXRET %), B8, BUR, BEG
Rustic Paysanne Salad - - - 128

romaine, tomato, blue cheese, bacon, eggs.
creamy paysanne dressin;

BXDE BSLR, BN, BT, €A, IBE,
BRI @iE

Burrata with Provencal
Green Beans (v)- - - - - - - - - - 158

cherry lomato. basil. evoo
MAE S TEAERIENNES (R). 2EM, &Y,
IR AD VR H

Salade Nicoise
seared yellow fin tuna. egg. tomato, olives,
house vinaigrette dressing

ERERESERNE. BE, &mn, B8, &

Pan-Seared Foie Gras- - - - - 218
fig jam., fresh fig. sourdough

BRIGH. BERE, BHETR, RES

Mussels
white wine, garlic. shallots,

parsley cream, sourdough
BERS0. 77, B, EETR, RE.
Make it a Main served with fries,

sourdough $248
BEREER. BRERS248

69 Hoklkaido Scallop Crudo . . .168

avocado, citrus dressin

FRLBEBIANG . SRR, BIE
©9 Butter Fried Frog Leg (6pcs) - 148

garlic and chilli. harrisa sauce

ENGHAREEE), 18 E2ERE
©) Roasted Bone Marrow - - - - 248

escargol. parsley garlic butter crumbs

BHEEE. ZXHAR, EanathEeR

Charcuterie Board for Two - 238

La Baie's Cheese Selection with
parma ham. salami’s, black & green olive

HIBTRZTHECAL).
‘La ‘Baief5:E 2 THERBNER, HEER, HiE

Baled Escargot (6pcs)
garlic, parsley. lemon zest, sourdough
EVBAIRGE). ERdH, BE, BEK,
&)

Mini Beef Burder (3pcs) - - -
pickle, onion jam. garlic mayo

RIFFRREECH). BEM, *EE,

e e
mEEEE

Calamari Fritti- - - - - - - - - - 148
garlic mayo
EHRERE  TEERE

- 148

FRUIT DE MER i@ &322

Daily Selection of Oysters

mignonette, lemon

RELE. AEERET, 81

Add caviar pearls $C0 (10 grams) FHNE k&7

Seafood Tapas Platter- - - - - - - -

oysters (4pcs). grilled tiger prawn (2pcs). scallop & tuna crudo
with a citrus saucesmoked ‘Spanish caviar (I0grams).

grill octopus salad. sourdough

BENZ, FIBAE), BRIEQE), FIE=RARNSRHEEE,

BEARARFEN0R), BN\MEDE, RES

BRTNMSE0 (105%R)

ERBNE

Seafood Paella

tiger prawn. mussels. clams. squid

mFEHE. BB, 50, 1§, 68
Lamb Rack Parisienne [900g)- 528

roasted vegetables. aligot. onion puree

ANEELR(00%), BE, BF, FEE

Slow Coolked Beef Short Rib 5238

dauphinoise potato. glazed carrot.
broccolini. pepper jus

1BEH3E. B TEKR, BEHY, mETH,
T

o DE I FE 2E I I FE JE I FCIE I ICFE I I IC I I W

served with
fries and baked garlic

=I5, B
Bavette (Flank) % 308

or

Rib Eye ®®&+n 388

or

Tenderloin %% 408
Add to your steak ZESINEC :
Pan-Seared French Foie Gras
[50 grams] $158
BHFIBAT(50 72) $158
Choice of ‘& Sauce
chimichurri or black pepper sauce

+=BLB STEAK FRITES

BITEE  MRESEIRBIE

o DE I I D FE D I 3 FE I 3 IC JE I ICIE I W

SIGNATURE COCKTAILS
B R

Boulevadier

bourbon, campari, vermouth, soda water

Cucumber Gimlet

gin, lime juice, cucumber

French 75

gin, prosecco, lemon juice
Y
Glass HHagpupr‘
88 68

‘Subject to 109 ‘Service ‘Charge %W}]D—Hﬁﬁg

Signature Dish EERIES [ V] Vegetarian &

MAIN =3

Add Fresh truffle to any dish for $30 (10 grams) FNFHEATMIR BB FE O FE RN R FB IS0 (105R)

French Carbonara: - - - - - - - - 178

smoked pancetta. linguine.

creamy cheese sauce
ZREHERER. ER, SRSt
Forest Mushroom Barley
Risotto

chicken foam. truffle sauce, parmesan
HEREECRER., #58%K, BEE, BREZT

Wagyu Beef Burgder

melted cheese, caramelized onion,

gherkins. fries

MESTER. EE*E, BEN, %
€9 Seared “Three Yellow”

Chiclen

barley rice & black truffle foam
FR'=EH#". BRR, FNREEK

Grilled Barramundi Meunier -218

Duck Leg Confit

lentils. sausage

BEBE, o, S5
Halibut A Lespagnole - - - - 258

chorizo foam. clams, potato. fennel.
creamy spinach. smoked ‘Spanish caviar

BRILLER., ANFEREER, ], B3,
BE, BRER, BERTE

Iberico Pork
Secreto [served medium]- - - - - - - 258

potato aligot. padron peppers. mixed salad
BEBINHGER, STESF, ANFEHEH,
T

Grilled Octopus

lyonnaise potato. eggplant hummus. n'duja

BAME, EIVFER, mFE, BRE

broccolini, lyonnaise potato, lemon. Wag‘)u Beef Cheek
REREEMR. mETE, EarEE, B, Bourduignon . - ... .. 218
Eis potato aligot with fried shallots
EVDESMFER, STIFEES
Seafood Ragout - - - - - - - - - - 218
squid. clams. mussels. tiger prawn with
“bouillabaisse sauce” fregola pasta
BESERS. BREX
SIDE & SALAD i 5= B2 i i
Classic Green Salad V) - - 58 e ] EEEECEEE R 58 Sautéed Mushroom and
fr&nﬁ:l}*yg_t}ai rette EiF (R) Broccolini I RSREEERERRERE 92
AEMRDE () RNt Roasted Baby Carrot EEWEEAMTE ()
Potato Aligot with &KalelV)............... 68
Fried Shallots [V]. ... . . .. 58 honey hutter glaze s
STEEES (%) BEHESNKEE (F) . BELHE
N EIE | o
DESSERT it 5
6 Opera “Gateau” Cake- - - - - - 9¢  Creme Caramel- - - - - - - .. 88
chocolate sauce, berries. ice cream wl,npped COCO I berries
NEEH | KL DB, BE, =8 HREME. XBR, #E
@ Crepes Suzette- - - - - - - - - . . gg  Daily Selection of

chantilly. biscoff crumble Ice Cream (Per Scoop) = = = - - - - 35
ENRETEH. TR, SERE BT (EIRS35)

Chocolate Banana Crepes - - 838
709% chocolate sauce & vanilla cream

EETEH. 70%KENE, ERETE

La Baie’s Cheese Selection - 88

fig jam. sourdough
‘La ‘Baief5:E 2T, BIERE, BES

‘Mar 25




. Signature Dish Eemigs (V] Vegetarian &
® o

BAIE

BAR SNACK

BLB fici&d R
< Order a delicious Snack to go with your Refreshing Beverage

SERERNE, BEMESHBERNH!

Ez T
Crispy Fries (V]
30

Mqrinated Mix Olives (V)

Tuna Tataki & Sourdough
TREERHMES

Grilled Padron Peppers with Sea Salt V]
SR E T F )R

Charred Eggplant Dip “Baba Ganoush” V)

pomegranate, evoo, fresh herbs, sourdough

B ToniE () . ALEHE, WRORRES, FRES, BEe
Baked Escargot (6pcs)

garlic, parsley, lemon zest, sourdough

E‘tﬁﬂﬂﬁwﬁ) Emdoh, B, @%‘Ez’ i)
(9 Butter Fried Frog Leg (6pcs)

garlic and chilli, harrisa sauce

R IR HERECIS R RIS (6E)
Mini Beef Burder (3pcs)

pickle, onion jam, garlic mayo

KIRERER Gf) . BN, $HE nEERS
Calamari Fritti

garlic mayo

RaRE . nEEXE
Balked Camembert [V]

honey & figs, sourdough
BEXRZT (R). EE, BER, BES

(0 Paté En Croute

pork pate, nuts, gherkins, mix salad
ﬁ‘\?%ﬁﬁiﬁlﬂf HRE, R, BN, #MIVE
(ARRERERENEENE, RAESENE,. SRNERER)

Burrata with Provencal Green Beans (V]
cherry tomato, basil, evoo

HHEZTRASRINES (R, EEM, B, SRDEHIER
Mussels (1/21bs)

white wine, garlic, shallots, parsley cream, sourdough

BEESEOE. &, B, S5k, BES
Beef Tartare (100g)

black angus beef, sourdough

REZBHTEFARMRfL(1009). BEER

Pan Seared Foie Gras
fig jam, fresh fig, sourdough
EFUSH. BRERE, THEBRER, BRES

Charcuterie Board for Two

La Baie's Cheese Selection with
parma ham, salami, black & green olive

HIMRAZTHB(CAD). La BaieHEZTHEBNER, SHYEELS, HiE

10% service charge applies BUYN—ARFEE
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