
 

If you have food allergies, please inform our colleague 

如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡 

 

MAIN COURSES 

 

SKATE WING MEUNIÈRE   

capers · seaweed gnocchi  
 

POACHED BACK OF COD 

simmered carrot · Iberico broth · chive oil  
 

DERBY’S SIGNATURE SPAGHETTI + 108    

Maine lobster 
 

RED LABEL PORK CHOP  

grilled baby gem · basil condiments 
 

CRISPY VEAL HEAD 

boneless · ravigote sauce · mashed potatoes  
 

BEEF TENDERLOIN (180 G) + 168 

virtual Béarnaise · homemade potato fries  
 

SAFFRON RISOTTO  

pimiento emulsion · vegetable couscous essence 

FOUR COURSES 
 

588 per person 
appetiser & soup, 

main course, dessert 
 

 

  
 

  

 

  

  

 
 

 

 
 
  
 

 
 

 
 
 
  
 
 
 
 

 

 
 
 

 

DESSERTS 
 

LES FRÉRES MARCHAND · cheese platter · grilled Poilâne bread + 88 
 

CHOCOLATE BROWNIE · Manjari mousse · crunchy cacao nibs 
 

FROZEN BLACK BANANA · peanut parfait · caramel gel 
 

HOMEMADE ICE CREAM & SORBET · 2 scoops  
 

PASSION FRUIT SOUFFLÉ · exotic sorbet 
 

FLAT PEACH MELBA · raspberry coulis · vanilla ice cream 

 
 
 

 
Lunch Menu 

by Francky Semblat 
 

APPETISERS 
 

BALIK SALMON + 158  

Caesar salad · Parmesan · anchovies 
 

BLACK TIGER PRAWN 

avocado crudo · cocktail sauce  
 

CHARRED OCTOPUS  

smoked mayonnaise · Paimpol purée   
 

AMELA TOMATO  

jelly · buffalo stracciatella · basil pesto 
 

 

SOUPS 
 

BLUE MUSSEL MARINIÈRE  

saffron royale · fennel emulsion 
 

CARROT VELOUTÉ  

ginger foam · dill oil   

THREE COURSES 
 

528 per person 
appetiser or soup, 

main course, dessert 


