
Cru / Mariné

Tartare de boeuf
150g Blonde d’aquitaine taillé au couteau, Classic beef Tartare

188

Tartare de veau
100g Veal tartare, Caviar, scallops, Lemon con�t, horseradish

178

Tartare de veau
100g Veal tartare, Caviar,scallops, Lemon con�t, horseradish

178

Saumon Mariné
Salmon, passion fruits, Wasabi, dill 

148

Thon Rouge
Red Tuna, rasperry, fennel, tarragon

148

Potiron
Butternut, chesnut purée, xérès vinegar, seabean, pomegranate

98

Entre Amis

Terrine de Foie Gras
Duck liver, marinated in Gelas Armagnac, bread toasts

188

Pâté en Croûte
Pork marinated in Riesling wine, Cumin, Foie gras, Smocked eel

118

Tarte aux Oignons
Caramelized onions, marinated Sardine, Veal sauce (ask for the veggie version)

178

Poireaux vinaigrette
Leek salad, Nuts, Mimolette cheese

118

Oeuf Mayo
Organic Eggs, Mayonnaise, Fresh herbes

78

Os a Moelle
Parisian Grilled Bones Marrow

98

Escargot a la Bourguignone
6 Burgundy Snails, Butter, Garlic, Parsley

88

Du Producteur à l’Assiette

Côte de Boeuf
1kg Prime Rib selected by Boucherie Nivernaise, Paris 8e

858

Epaule d’Agneau Con�t
1.2kg Coastal Lamb shoulder con�t, garlic, thym. From Richard and Suze Farm at Tunnel Hill. NZ

668

Faux Filet de Boeuf
350g beef Striploin Stockyard "Wagyu M7"

498

Aile de Raie
500g Skate Wing from "Qwehli Paris" Roasted in butter and garlic, capers, persley

438

Dans le Pré

Spaetzle
Alsatian Pasta

68

Frites
French Fries

68

Sucrine Salade
Green Salad, nuts Dressing

68

68

Haricot vert
Green Beans, butter, shallot

68

Pomme Grenaille
Roasted potatoes, garlic, thym

68

Les Choses Sérieuses

Coquille Saint Jacques
Scallops, butternut purée, seabean, parmesan cheese, tru�e oil

268

Boeuf Bourguignon
Slow Cooked Beef cheek in Malbec Wine, Brussel sprouts, shallot

248

Rossini de Boeuf
Beef tenderloin, pan Fried foie gras, tru�e sauce

328

Ravioli d’ Aubergine
Eggplant ravioli, cumin, Parmesan cheese and chardonnay emulsion

188

Con�t de Canard
Duck leg con�t, �gs marmalade, Girolle mushrooms, con�t apricots

198

Cru / Mariné

Tartare de boeuf

150g Blonde d’aquitaine taillé au couteau, Classic beef Tartare

188

Tartare de veau

100g Veal tartare, Caviar, scallops, Lemon confit, horseradish

178

Saumon Mariné

Salmon, passion fruits, Wasabi, dill 

148

Thon Rouge

Red Tuna, rasperry, fennel, tarragon

148

Potiron

Butternut, chesnut purée, xérès vinegar, seabean, pomegranate

98

Entre Amis

Terrine de Foie Gras

Duck liver, marinated in Gelas Armagnac, bread toasts

188

Pâté en Croûte

Pork marinated in Riesling wine, Cumin, Foie gras, Smocked eel

118

Tarte aux Oignons

Caramelized onions, marinated Sardine, Veal sauce
(ask for the veggie version)

178

Poireaux vinaigrette

Leek salad, Nuts, Mimolette cheese

118

Oeuf Mayo

Organic Eggs, Mayonnaise, Fresh herbes
78

Os a Moelle

Parisian Grilled Bones Marrow
98

Escargot a la Bourguignone

6 Burgundy Snails, Butter, Garlic, Parsley

88

Du Producteur à l’Assiette

Côte de Boeuf

1kg Prime Rib selected by Boucherie Nivernaise, Paris 8e

858

Epaule d’Agneau Confit
1.2kg Coastal Lamb shoulder confit, garlic, thym
From Richard and Suze Farm at Tunnel Hill (New Zealand)

668

Faux Filet de Boeuf

350g beef Striploin Stockyard "Wagyu M7"

498

Aile de Raie

500g Skate Wing from "Qwehli Paris"
Roasted in butter and garlic, capers, persley

438

Dans le Pré

Spaetzle

Alsatian Pasta

68

Frites
French Fries

68

Sucrine Salade

Green Salad, nuts Dressing

68

Haricot vert
Green Beans, butter, shallot

68

Pomme Grenaille

Roasted potatoes, garlic, thym

68

Les Choses Sérieuses

Coquille Saint Jacques

Scallops, butternut purée, seabean, parmesan cheese, truffle oil

268

Boeuf Bourguignon
Slow Cooked Beef cheek in Malbec Wine, Brussel sprouts, shallot

248

Rossini de Boeuf

Beef tenderloin, pan Fried foie gras, truffle sauce

328

Ravioli d’ Aubergine
Eggplant ravioli, cumin, Parmesan cheese and chardonnay emulsion

188

Confit de Canard

Duck leg confit, figs marmalade, Girolle mushrooms, confit apricots

198

Douceurs de Vivre

Baba au Rhum

Rhum de Cede, vanilla cream, confit fruits

108

Riz au lait
Madagascar Vanilla rice pudding, salted butter caramel

88

Crème Brûlée fruit de la passion 78

Profiteroles
Vanilla ice cream, 70% dark chocolat, flaked Almonds

88

Fromage

Cheese platter from XAVIER, M.O.F, Toulouse

168

*NORDAQ WATER
Still or Sparkling, environmentally friendly because we are responsible 
with our planet, unlimited per person $HK 20

Crème Brûlée, passion fruit

Cru / Mariné

Tartare de boeuf

150g Blonde d’aquitaine taillé au couteau, Classic beef Tartare

188

Tartare de veau

100g Veal tartare, Caviar, scallops, Lemon confit, horseradish

178

Saumon Mariné

Salmon, passion fruits, Wasabi, dill 

148

Thon Rouge

Red Tuna, rasperry, fennel, tarragon

148

Potiron

Butternut, chesnut purée, xérès vinegar, seabean, pomegranate

98

Entre Amis

Terrine de Foie Gras

Duck liver, marinated in Gelas Armagnac, bread toasts

188

Pâté en Croûte

Pork marinated in Riesling wine, Cumin, Foie gras, Smocked eel

118

Tarte aux Oignons

Caramelized onions, marinated Sardine, Veal sauce
(ask for the veggie version)

178

Poireaux vinaigrette

Leek salad, Nuts, Mimolette cheese

118

Oeuf Mayo

Organic Eggs, Mayonnaise, Fresh herbes
78

Os a Moelle

Parisian Grilled Bones Marrow
98

Escargot a la Bourguignone

6 Burgundy Snails, Butter, Garlic, Parsley

88

Du Producteur à l’Assiette

Côte de Boeuf

1kg Prime Rib selected by Boucherie Nivernaise, Paris 8e

858

Epaule d’Agneau Confit
1.2kg Coastal Lamb shoulder confit, garlic, thym
From Richard and Suze Farm at Tunnel Hill (New Zealand)

668

Faux Filet de Boeuf

350g beef Striploin Stockyard "Wagyu M7"

498

Aile de Raie

500g Skate Wing from "Qwehli Paris"
Roasted in butter and garlic, capers, persley

438

Dans le Pré

Spaetzle

Alsatian Pasta

68

Frites
French Fries

68

Sucrine Salade

Green Salad, nuts Dressing

68

Haricot vert
Green Beans, butter, shallot

68

Pomme Grenaille

Roasted potatoes, garlic, thym

68

Les Choses Sérieuses

Coquille Saint Jacques

Scallops, butternut purée, seabean, parmesan cheese, truffle oil

268

Boeuf Bourguignon
Slow Cooked Beef cheek in Malbec Wine, Brussel sprouts, shallot

248

Rossini de Boeuf

Beef tenderloin, pan Fried foie gras, truffle sauce

328

Ravioli d’ Aubergine
Eggplant ravioli, cumin, Parmesan cheese and chardonnay emulsion

188

Confit de Canard

Duck leg confit, figs marmalade, Girolle mushrooms, confit apricots

198

Douceurs de Vivre

Baba au Rhum

Rhum de Cede, vanilla cream, confit fruits

108

Riz au lait
Madagascar Vanilla rice pudding, salted butter caramel

88

Crème Brûlée fruit de la passion 78

Profiteroles
Vanilla ice cream, 70% dark chocolat, flaked Almonds

88

Fromage

Cheese platter from XAVIER, M.O.F, Toulouse

168

*NORDAQ WATER
Still or Sparkling, environmentally friendly because we are responsible 
with our planet, unlimited per person $HK 20

Crème Brûlée, passion fruit

Cru / Mariné

Tartare de boeuf

150g Blonde d’aquitaine taillé au couteau, Classic beef Tartare

188

Tartare de veau

100g Veal tartare, Caviar, scallops, Lemon confit, horseradish

178

Saumon Mariné

Salmon, passion fruits, Wasabi, dill 

148

Thon Rouge

Red Tuna, rasperry, fennel, tarragon

148

Potiron

Butternut, chesnut purée, xérès vinegar, seabean, pomegranate

98

Entre Amis

Terrine de Foie Gras

Duck liver, marinated in Gelas Armagnac, bread toasts

188

Pâté en Croûte

Pork marinated in Riesling wine, Cumin, Foie gras, Smocked eel

118

Tarte aux Oignons

Caramelized onions, marinated Sardine, Veal sauce
(ask for the veggie version)

178

Poireaux vinaigrette

Leek salad, Nuts, Mimolette cheese

118

Oeuf Mayo

Organic Eggs, Mayonnaise, Fresh herbes
78

Os a Moelle

Parisian Grilled Bones Marrow
98

Escargot a la Bourguignone

6 Burgundy Snails, Butter, Garlic, Parsley

88

Du Producteur à l’Assiette

Côte de Boeuf

1kg Prime Rib selected by Boucherie Nivernaise, Paris 8e

858

Epaule d’Agneau Confit
1.2kg Coastal Lamb shoulder confit, garlic, thym
From Richard and Suze Farm at Tunnel Hill (New Zealand)

668

Faux Filet de Boeuf

350g beef Striploin Stockyard "Wagyu M7"

498

Aile de Raie

500g Skate Wing from "Qwehli Paris"
Roasted in butter and garlic, capers, persley

438

Dans le Pré

Spaetzle

Alsatian Pasta

68

Frites
French Fries

68

Sucrine Salade

Green Salad, nuts Dressing

68

Haricot vert
Green Beans, butter, shallot

68

Pomme Grenaille

Roasted potatoes, garlic, thym

68

Les Choses Sérieuses

Coquille Saint Jacques

Scallops, butternut purée, seabean, parmesan cheese, truffle oil

268

Boeuf Bourguignon
Slow Cooked Beef cheek in Malbec Wine, Brussel sprouts, shallot

248

Rossini de Boeuf

Beef tenderloin, pan Fried foie gras, truffle sauce

328

Ravioli d’ Aubergine
Eggplant ravioli, cumin, Parmesan cheese and chardonnay emulsion

188

Confit de Canard

Duck leg confit, figs marmalade, Girolle mushrooms, confit apricots

198

Douceurs de Vivre

Baba au Rhum

Rhum de Cede, vanilla cream, confit fruits

108

Riz au lait
Madagascar Vanilla rice pudding, salted butter caramel

88

Crème Brûlée fruit de la passion 78

Profiteroles
Vanilla ice cream, 70% dark chocolat, flaked Almonds

88

Fromage

Cheese platter from XAVIER, M.O.F, Toulouse

168

*NORDAQ WATER
Still or Sparkling, environmentally friendly because we are responsible 
with our planet, unlimited per person $HK 20

Crème Brûlée, passion fruit

Cru & Mariné

Entre Amis

Dans le Pré

Spaetzle

Alsatian pasta

Frites

French fries

Sucrine Salade

Green salad, nuts dressing

68

Les Choses Sérieuses

Douceurs de Vivre

*NORDAQ WATER

Still or sparkling, environmentally friendly because we care about
our planet, unlimited per person

All our dishes are homemade with sustainable and organic farming 
products where traceability has been certified. The homemade 

dishes are made on site from raw products.

Please advise us if you have any allergies.
-  All prices are in HK dollars & subject to 10% service charge  -

Du Producteur à l’Assiette

Tartare de boeuf

150g blonde d’Aquitaine “taillé au couteau”, Classic beef tartare

Tartare de veau

100g veal tartare, caviar, scallops, lemon confit, horseradish

Saumon Mariné

Salmon, passion fruits, wasabi, dill

Thon Rouge

Red tuna, raspberry, fennel, tarragon

Potiron

Butternut, chesnut purée, Xeres vinegar, seabean, pomegranate

188

178

148

148

98

Côte de Boeuf

1kg prime rib selected by Boucherie Nivernaise, Paris 8e

Epaule d’Agneau Confit

1.2kg coastal lamb shoulder confit, garlic, thyme
From Richard and Suze farm, Tunnel Hill (New Zealand)

Faux Filet de Boeuf

350g beef striploin stockyard Wagyu M7

Aile de Raie

500g skate wing from Qwehli Paris
Roasted in butter and garlic, capers, parsley

858

668

498

438

Coquille Saint Jacques

Scallops, butternut purée, seabean, parmesan cheese, truffle oil

Boeuf Bourguignon

Slow cooked beef cheek in Malbec wine, brussel sprouts, shallot

Rossini de Boeuf

Beef tenderloin, pan fried foie gras, truffle sauce

Ravioli d’Aubergine

Eggplant ravioli, cumin, parmesan cheese and chardonnay emulsion

Confit de Canard

Duck leg confit, figs marmalade, girolle mushrooms, confit apricots

268

248

328

188

198

Terrine de Foie Gras

Duck foie gras, marinated in Gelas Armagnac, bread toasts

Pâté en Croûte

Pork marinated in Riesling wine, cumin, foie gras, smocked eel

Tarte aux Oignons

Caramelized onions, marinated sardine, veal sauce
(ask for the veggie version)

Poireaux vinaigrette

Leek salad, nuts, mimolette cheese

Oeuf Mayo

Organic eggs, mayonnaise, fresh herbs

Os à Moelle

Parisian grilled bones marrow

Escargot à la Bourguignonne

6 burgundy snails, butter, garlic, parsley

188

118

178

118

78

98

88

Haricot vert

Green beans, butter, shallot

Pomme Grenaille

Roasted potatoes, garlic, 

thyme

Baba au Rhum

Rhum de Ced, vanilla cream, confit fruits

Riz au lait

Madagascar vanilla rice pudding, salted butter caramel

Crème Brûlée fruit de la passion

Crème brûlée, passion fruit

Profiteroles

Vanilla ice cream, 70% dark chocolate, flaked almonds

Fromage

Cheese platter from Fromagerie Xavier, M.O.F, Toulouse

108

88

78

88

168

20

No tap water served

All our dishes are homemade with sustainable
and organic farming products where traceability has

been certified. The homemade dishes are made on site from 
raw products.

Please advise us if you have any allergies. 
Are you vegetarian? Ask the chief for an arrangement!

-  All prices are in HK dollars & subject to 10% service charge  -

Du Producteur à l’Assiette

Côte de Porc

Iberico Pork ribes, aligot purée, sauce charcutière

double Côte de veau

800g veal rack (France), morel mushroom, yellow wine 

CÔTES DE BOEUF

1kg bone less ribeye, veal Sauce

SOLe enTIèRe

800g Dover sole, butter, lemon confit, capers

698

1098

Dans le Pré

Salade verte

Green salad, nuts

risotto de
coquillettes

Pasta, cream, Comté

cheese, truffe paste

french fries

Side dishes

78

168

88

98

Les Choses Sérieuses

Cuisse de Canard

Duck leg confit, apple, shiitake mushroom 

Boeuf Bourguignon

Beef cheek, Brussels sprouts, red wine, shallots

Volaille aux morilles

Chicken breast, morel mushroom, cream, yellow wine

rossini de boeuf

Beef tenderloin, pan-fried foie gras, black truffle sauce

Duo d’agneau de “Coastal Lamb NZ”

Lamb fillet, shank croquette, eggplant marmelade, black olive,
chorizo

st jacques à la plancha

Grilled scallops, butternut squash, parmesan emulsion, truffle oil

268

338

Main dishes

Main courses to share

Douceurs de Vivre

Crème Brûlée fruit de la passion

Crème brûlée, passion fruit

Riz au lait

Madagascar vanilla rice pudding, salted butter caramel

Fromage

Artisanal AOP French cheese platter

colonel

Lime sorbet and French vodka

TARTe TATIn

Apple tart, vanilla ice cream, salted caramel  

mousse au chocolat

70% Dark chocolate mousse

118

138

Desserts

entre amis

Escargot à la Bourguignonne

6 Burgundy snails, butter, garlic, parsley

128

Os à moelle

Parisian grilled bones marrow

178

soupe à l’oignon

French onions soup, Gruyere cheese and truffle croutons

168

terrine de foie gras

Duck foie gras marinated in Gelas Armagnac

258

Oeuf mayo

Eggs mayonnaise, herring caviar, basil oil

108

mi-potiron mimolette

Roasted butternut, celery puree, nuts, mimolette cheese,
pomegranate

98

Starters

        Signature dishes

*NORDAQ WATER

Still or sparkling, environmentally friendly because we care about
our planet, unlimited per person

No tap water served

30

caviar kristal kaviari & champagne

30g Caviar Kristal Kaviari + Blinis + 2 Glasses of Champagne

898

Pâté en Croûte

Pork marinated in Riesling, smoked eel, foie gras, pickles

228

HARICOTS VERTs

Green beans, butter, 

garlic, shallot 

GRATIn DAUPHInOIS

Cream baked potatoes

108

438

298

328

108

108

Huitres (6 pcs)

Oysters no3 Spécial, Prat-ar-Coum, Brittany

238

Carpaccio de St Jacques

Scallops carpaccio, crab claw meat , mayonnaise, salmon roe, dill

198

Tartare de boeuf

150g blonde d’Aquitaine “taillé au couteau”, Classic beef tartare

218

388

1198

218

138

998

caviar kristal kaviari & champagne

30g Caviar Kristal Kaviari + Blinis + 2 Glasses of Champagne

898

B i s t r o  Pa r i s i e n
6  p o u n d  l a n e
s h e u n g  wa n
h o n g  ko n g

say bonjour !
@bou illonhk

bou illonhk . com

à  la
carte
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C R U  &  M A R I N É

TARTARE DE BOEUF
150G BLONDE D’AQUITAINE TAILLÉ AU COUTEAU, CLASSIC BEEF TARTARE

188

TARTARE DE VEAU
100G VEAL TARTARE, CAVIAR, SCALLOPS, LEMON CONFIT, HORSERADISH

178

SAUMON MARINÉ
SALMON, PASSION FRUITS, WASABI, DILL 

148

THON ROUGE
RED TUNA, RASPERRY, FENNEL, TARRAGON

148

POTIRON
BUTTERNUT, CHESNUT PURÉE, XÉRÈS VINEGAR, SEABEAN, POMEGRANATE

98

E N T R E  A M I S

TERRINE DE FOIE GRAS
DUCK LIVER, MARINATED IN GELAS ARMAGNAC, BREAD TOASTS

188

PÂTÉ EN CROÛTE
PORK MARINATED IN RIESLING WINE, CUMIN, FOIE GRAS, SMOCKED EEL

118

TARTE AUX OIGNONS
CARAMELIZED ONIONS, MARINATED SARDINE, VEAL SAUCE
(ASK FOR THE VEGGIE VERSION)

178

POIREAUX VINAIGRETTE
LEEK SALAD, NUTS, MIMOLETTE CHEESE

118

OEUF MAYO
ORGANIC EGGS, MAYONNAISE, FRESH HERBES

78

OS A MOELLE
PARISIAN GRILLED BONES MARROW

98

ESCARGOT A LA BOURGUIGNONE
6 BURGUNDY SNAILS, BUTTER, GARLIC, PARSLEY

88

D U  P R O D U C T E U R  À  L ’ A S S I E T T E

CÔTE DE BOEUF
1KG PRIME RIB SELECTED BY BOUCHERIE NIVERNAISE, PARIS 8E

858

EPAULE D’AGNEAU CONFIT
1.2kg Coastal Lamb shoulder confit, garlic, thym
From Richard and Suze Farm at Tunnel Hill (New Zealand)

668

FAUX FILET DE BOEUF
350G BEEF STRIPLOIN STOCKYARD "WAGYU M7"

498

AILE DE RAIE
500G SKATE WING FROM "QWEHLI PARIS"
ROASTED IN BUTTER AND GARLIC, CAPERS, PERSLEY

438

D A N S  L E  P R É

SPAETZLE
ALSATIAN PASTA

68

FRITES
FRENCH FRIES

SUCRINE SALADE
GREEN SALAD, NUTS DRESSING

HARICOT VERT
GREEN BEANS, BUTTER, SHALLOT

POMME GRENAILLE
ROASTED POTATOES, GARLIC, THYM

L E S  C H O S E S  S É R I E U S E S

COQUILLE SAINT JACQUES
SCALLOPS, BUTTERNUT PURÉE, SEABEAN, PARMESAN CHEESE, TRUFFLE OIL

268

BOEUF BOURGUIGNON
SLOW COOKED BEEF CHEEK IN MALBEC WINE, BRUSSEL SPROUTS, SHALLOT

248

ROSSINI DE BOEUF
BEEF TENDERLOIN, PAN FRIED FOIE GRAS, TRUFFLE SAUCE

328

RAVIOLI D’ AUBERGINE
EGGPLANT RAVIOLI, CUMIN, PARMESAN CHEESE AND CHARDONNAY EMULSION

188

CONFIT DE CANARD
DUCK LEG CONFIT, FIGS MARMALADE, GIROLLE MUSHROOMS, CONFIT APRICOTS

198

D O U C E U R S  D E  V I V R E

BABA AU RHUM
RHUM DE CEDE, VANILLA CREAM, CONFIT FRUITS

108

RIZ AU LAIT
MADAGASCAR VANILLA RICE PUDDING, SALTED BUTTER CARAMEL

88

CRÈME BRÛLÉE FRUIT DE LA PASSION 78

PROFITEROLES
VANILLA ICE CREAM, 70% DARK CHOCOLAT, FLAKED ALMONDS

88

FROMAGE
CHEESE PLATTER FROM XAVIER, M.O.F, TOULOUSE

168

*NORDAQ WATER
STILL OR SPARKLING, ENVIRONMENTALLY FRIENDLY BECAUSE WE ARE RESPONSIBLE 
WITH OUR PLANET, UNLIMITED PER PERSON $HK 20

NO TAP WATER SERVED

ALL OUR DISHES ARE HOMEMADE WITH SUSTAINABLE AND ORGANIC FARMING 
PRODUCTS WHERE TRACEABILITY HAS BEEN CERTIFIED. THE HOMEMADE DISHES ARE 

MADE ON SITE FROM RAW PRODUCTS.

ALL ITEMS ARE SUBJECT TO 10% SERVICE CHARGE.
PLEASE ADVISE US IF YOU HAVE ANY ALLERGIES.

CRÈME BRÛLÉE, PASSION FRUIT

À  L A  C A R T E

TUES-SUN
11AM-23PM

@BOUILLONHK
BOUILLONHK.COM


