
Le Marron 
February Menu

Bread and Pate 10 per person

Entrées
Wild Mushroom Quiche 55

**Sauteed French Imported Frog Leg with Garlic Herb Butter 95 
**Raw Bay Scallop Carpaccio with Lemon and Sherry Vinaigrette 85

*Pan Fried Foie Gras with Caramelized Apple Ring and Old Port Jus140
*Baked Burgundy Escargot (1/2 dozen) with Garlic Parsley Butter (10 mins preparation)75

**Scottish Smoked Salmon with Onion Ring Caper and Lemon Sour Cream 85
Warm Crab Cake with Creamed Haricot Vert and Cherry Tomato Coulis120

 *Iberico Bellota Boneless Ham(36 months)with Melon 200
Steak Tartare with French Melba Toast 150

Seafood
Fresh Green Whelks 65

French Edible Crab 40 /100 grams
French Live Oyster (Seasonal Price)

 Baked Oyster Kilpatrick Style (Seasonal Price)
**French Mussels in White Wine Sauce 85

*Alaskan King Crab Leg with Garlic Herb Butter 180
Baked Cherrystone Clam Kilpatrick Style 80/2pcs

Boston Cherrystone Clam 70/2pcs
Small Deluxe Seafood Ice Mountain 240

Medium Deluxe Seafood Ice Mountain 420
Large Deluxe Seafood Ice Mountain 800

Soups
Lobster Bisque 55

Wild Mushroom Soup 45
Baked French Onion Soup 70
Leek and Oyster Chowder 55

Main Course
*Confit de Canard 170

**Mediterranean Seafood Bouillabaisse 280 (Limited Stock Only)
Angel Hair with Wild Mushroom and Black Truffle Cream Sauce 105

Baked Macau Sole Fillet Prawn and Scallop with American Sauce in Foil 220
*Grilled Boneless Angus Short Rib Mille Feuille Style with Perigueux Sauce180

*Lamb Wellington Stuffed with Duck Confit and Prosciutto with Garlic Gravy 280 
*Pan Fried Rack of Kurobuta Pork with American Fries and Black Pepper Sauce 180

**Grilled Australian “Wagyu M4”T-Bone Steak 600gm (For Two Persons) 520
Glazed Orange Barbary Female Duck Breast with Orange Reduction 180

Braised Madeira Venison Shank with Root Vegetable Bourguignon 128 
**Surf and Turf Brochette (Tenderloin, Tiger Prawn, Scallop  

and Vegetable) with Matschisa Sauce and Gravy 320

**This Month’s Recommandations      *Le Marron’s Favourites

10% Service Charge
Minimum Charge $320 per person

Opening Hours 1830 - 2400


