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CHEF OLIVIER ELZER

@
Olivier Elzer’s culinary journey spans 30 years across Michelin-starred
kitchens, accumulating experience from 27 Michelin stars. While his
foundation is in the fine dining realm, where precision and tradition are
paramount, his philosophy also emphasizes accessibility and value,
seamlessly blending classic French techniques with modern innovations
and local influences.

His stellar reputation in Asia was cemented through his leadership at celebrated
establishments, including the two Michelin-starred L'Envol in Hong Kong and
Seasons by Olivier E. in Taiwan. After helming renowned venues like Pierre and
L'Atelier de Joél Robuchon, he expanded his portfolio with Clarence in 2022—
showcasing his versatility across both fine dining and casual concepts. As a
creative director, Olivier draws inspiration from culture, art, and fashion while
fostering collaborative leadership that cultivates talent and creates immersive
dining experiences that resonate on an international stage
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THE ERENCH CLASSIC SET MENU
f _t II\I S E 8

Menu created with seasonal ingredients
AR B MM ERIRE
Curate and customize your menu

KRB N ERIERIRE

STARTER
FER
Beef Tartare, Romaine, Baguette Gateau de Foie Blond, Port Wine Sauce, Endives
FHAMM. BREXR. ER with Lemon Dressing
138 : EIVBATE. KITEE. FERERE
]
W White Asparagus, Mimosa Eggs, 128
Blanc Manger il Bagna Cauda like in Provengal Style
. HEE. B8 BEHR W EETHBRERGE. KTHEX
128 . 188
HOT STARTER
3 55 2
W’ Green Asparagus Velouté, Cheese Soufflé, Jambon Cream,
‘Bacon Foam, Lemon ' Crunchy Comté
BRI ERNAA BR ZIWMTE. AESE. BEZIHRE
98 98 ;
Wit Classic Snails Cooked in Pot, Pork Trotters, Foie Gras,
Garllc and Parsley Butter, Croutons Crispy Sourdough
MECETURG. AFmEURAE. ey i 5. SReiREmT
- 158 128

C@Q Sautéed St. Jacques, Seaweed Butter, Lamb Navarin, Ras el Hanout,
; Baby Spinach Carrot, Potato
FRIFEF. BRI H. BX BiER, LS. BE. BF
288 288 ;
_ oi%%:." Skate Wing, Spiced Butter, Yellow Chicken (1.2kg)
Pilaf Rice, Garlic Confit ; Piperade Basquaise
BREE. FEFH. BER. A KT BRE(12A)
338 BT
Rib Eye. Pepper Sauce, French Fries * (Additional 238 for set menu E& 2 23881 =)
ARFI. SHME. R 388
438
; e DESSERTS :
° Eﬁ FI':FI' °
Hot Chocolate Moelleux. Pain-Perdu, Pistachio Ice Cream,
. Salted Caramel Ice Cream, Coco Nibs | Raspberry
LB EER. BEERESE. FREE. BORSE.
R e ' BERT
98 _ 88
Jmw  Paris Brest, Toasted Hazelnuts, Normandie Camembert,
Mascarpone Ice Cream ' Baguette, Honey
ERmEHNE. BEF. HEERMEEZT.
B rZTER iR EiE
88 128
6 Courses Set Menu
NEXREE
(2 Starters, 2 Hot Starters,1 Main,1 Dessert)
(EEERs, WiEHMEEE, —BE+5, —E#Hm)
- &1L 428 per person
ustainable Prepared with Halal ecommende: ea oices

For vegetarian options, piéase ask for recommendations.
L mewn s R
Ail prices are in MOP and subject to 10% service charge
FiB BRI DURPIA B R BIN0%RBE -



THE SEASONAL SET MENU = .
: EXAEZFTER

Menu created with seasonal ingredients )

AR BMMAMERIRE

Curate and customize your menu
I RE N TE fll SRy EE

STARTER
GRS

~ hee o Lobster Salad, Avocado, Burrata, Galantines de Canard,

C@Q < Butter Lettu\ce ~ Remoulade de Céleri
BEMRDIE. SRR BESRER. Fracsa e

FHIIEZ . 4R4ER 188 5

288 . :

Perseus No. 2 Caviar, Shrimp Tartare, baramgizef Quail salad.

5 : Grapes Dressing, Hazelnuts
Tomato and Lobster Consommé Jelly, Cauliflowers Py

EEEH AT, BEl. e
FHEEE SR, MR Sieum

(Additional 198 for set menu E& B N19871 =) 198
468
HOT STARTER
# 5E A8
Gratinated Endive, Paris Ham, Black Truffle Mussels in Carta Fata a la Mariniere,
BHE. BRRARE. EMEE Sweet Potato Fries ;
198 WBAEEO. HEZR
~new  Frog Legs with Garlic, Parsley, . 238
z Lime\., Piment E'AEEPEIitEﬂ 5> Chicken Consommé Like Pot au Feu,
s AR, EN:F EEN Turnips, Poached Foie Gras
TR BRI BNE . LEE. KEBH
188 : 128
Roasted Beef Rack (1.2 kg), Macao Sole a la Meuniere,
~ Pepper Sauce, Mashed Potatoes, Watercress Caper Croutons, Lemon Juice
EEHE(1220) ERBUH TERENA. BRE. BiEt
. ERBE. mFEX . 398
. (Additional 688 forse‘lt E]naesnu EZ RN 688n] =) _nax. Poached Pigeon, Foie Gras,
: x - Cabbage with Truffle Sauce
% . Lobster with Basil Charcoal, Y48 BERF. HOERNEE
Fennel, Sea Urchin Butter 288 '

IYRERER. BIE. BESH

(Additional 288 for set menuEZE S/ 2887 =) Veal Blanquette, Veggies,

438 Cream Sauce, Pilaf Rice
BT NFER. BRE. SET. BEER
308
¢ DESSERTS :
¥ it & :
Classic Dame Blanche ‘ Pistachio Pot, Raspberry Sauce,
EREEREER ST : Crunchy Caramel
88 : FRORT, BRATFE. RERE
W Clafoutis with Cherries, 5 e
Calamansi Sorbet, Finger Lime Cheese Trolley from Les Fréres Marchand, .
Bk hIEIE . BRIHE . FiesiE . Condiments, Baguette
88 EEIZ B, B AR
188
6 Courses Set Menu
NEBXREER
(2 Starters, 2 Hot Starters,1 Main,1 Dessert)
(WEE@:, mﬁ?ﬂiﬁﬂ%; —\éf;i; —\égﬁg%)
111 528 per person
TR R e

RABEREAMEN
Fér vegetarian options, please ask for recommendations.
BN 0 FORER -
All prices are in MOP and subject to 10% service charge
FrA B DURMI NSt B R BIN0%RFFE -



