
 

Guests of P ierre  ca n be confident  tha t  a l l  f ish a nd sea food serv ed on our m enus  

is  the  resul t  of susta ina bl e  a nd responsibl e  fishing  pra ct ices .   

O ur a im  is  to prov ide g uests  w ith the finest  dining  experience  w hil e  protect ing  the future  of our f ish,  our suppl iers  a nd our business .  

Prices a re  in Hong  Kong  dol l a rs  a nd subj ect  to 10% serv ice  cha rg e .  

P IE R R E  G A G N A I R E ’ S  

S P E C IA L S E T  ME N U 

2018 

 

  7-Course     $1,988 

 

 

i 
Obsiblue gambas carpaccio  and daikon, grated Parmesan;  

Crab meat flavoured with sansho . 

 

 

ii 
David Hervé  oyster, dog cockles, bouchot mussels;  

Cauliflower roasted with turmeric . 

Kerloups broth. 

 

 

iii 
 Sweet onion and white  truffle  from Alba  ravioli, pumpkin brunoise , chicory velouté.  

 

 

iv 
Line-caught seabass fil let poached in clarified butter, apple  cider and ponzu caramel sauce ;  

Maco artichoke , ce leriac  and semi-salted anchovies. 

Corn ice -cream, Jerusalem artichokes infusion, Iberico ham. 

 

 

v 
Wild duck and foie  gras pie ;  

Salmis sauce , quince je lly, red cabbage seasoned with Juniper berries. 

 

 

vi 
Small cheese platter by Mr. Bernard Antony –  

Condiments, lamb’s lettuce and walnuts .  

 

 

vii 
Pierre  Gagnaire ’s Grand dessert . 

 

 

 


