
L A CA R T E
L U N C H   1 2 N O O N  -  1 4 . 3 0

D I N N E R   1 8 . 3 0  -  2 2 . 0 0

WELCOME TO LOUISE

Louise is  a t r ibute to the s imple joys of  famil ia l  love and home cooking.

Growing up on a far m in Cantal ,  my most precious memories 
are of  family meals.  The feel ing of war mth and convivia l i ty that comes 

f r om loved ones gathered around to share a meal prepared with 
beaut i fu l  ingredients and honest cooking.

This joy is  what we want to invoke at Louise. 
Our dishes are der ived f r om teasing the best possible f lavors f r om 

qual i ty ingredients,  us ing cooking techniques that toe the l ine between 
f ine dining and everyday fare pair ed with genuine hospita l i ty.

 Tradit ional  Fr ench food, r eimagined.

The essence of my jour ney with food has been, terroir  to table, 
heart  to plate – something which I  have pleasure

 in now shar ing with you at Louise.

Bon Appéti t .

JULIEN ROYER
CHEF - FOUNDER

3 5  A b e r d e e n  S t r e e t,  C e n t r a l ,  H o n g  K o n g
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L.
Execut ive Chef   F R A N C K E L I E  L A L O U M



10% service charge appl ies   #louisehkg

L E S  E N T R É E S
A p p e t i z e r s 

Huitr es “Prat-Ar-Coum” spécia les au naturel
“Prat-Ar-Coum” oyster “spécia les”  

Pâté en croûte Louise  
Homemade Louise pâté en croûte

Bisque de homard bleu, crème montée, hui le d’estragon  
Blue lobster bisque, whipped cream, tarragon oi l

Oeuf fumé, pulpe de pomme de terr e,  chor izo, sarras in  
Smoked organic egg, potato, chor izo, buckwheat

Inspir ed by Odette s ignature dish

Cuisses de grenoui l les en pers i l lade, purée de pers i l ,  croûtons  
Sautéed Hong Kong f rog legs, pars ley, gar l ic cr isps

Betteraves conf i tes,  chèvre f ra is ,  pignons de pin,  miel  d’acacia  
Conf i t  beetroot,  goat cheese, pine nuts,  acacia honey

La tarte aux tomates anciennes, burrata Luigi  Guf fant i ,  sorbet basi l ic  
Heir loom tomato tart ,  Luigi  Guf fant i  burrata,  basi l  sorbet

Les coqui l lages à la marinière,  fenoui l ,  beurre aux algues  
Seasonal shel l f ish “à la marinière”,  fennel ,  seaweed butter

Saumon “Ôra King” gravlax, pommes de terr e t ièdes, crème à l ’aneth  
“Ôra King” salmon gravlax, war m potato, di l l  cr eam

Add caviar (10 gr)

C A V I A R  E T  S P E C I A L I T É  A U  C A V I A R
C a v i a r  s p e c i a l t i e s

Cheveux d’anges, caviar Kr ista l ,  t ruf fe noir e,  kombu  
Angel hair  pasta,  Kr ista l  caviar,  black truf f le,  kombu 

Le caviar Kr ista l  Kaviar i ,  condiments t radit ionnels,  bl in is   
Kaviar i  Kr ista l  caviar,  t radit ional  condiments,  bl in is 



10% service charge appl ies  #louisehkg   #louisehkg

L E S  P L A T S
M a i n  c o u r s e s

Le f i let  de boeuf Black Angus, sauce au poivre vert  de Kampot, pommes grenai l le 
Black Angus beef tender loin,  Kampot green pepper cor n sauce, grenai l le potatoes

Ef feui l lé de cabi l laud, har icots coco, chor izo, piqui l los,  menthe
Line-caught cod, coco bean, chor izo, piqui l los,  mint

 
Le poulpe de Méditerranée à la plancha, légumes conf i t ,  sauce romesco  

Mediterranean octopus “à la plancha”, conf i t  vegetables,  r omesco sauce
 

Le r is  de veau ‘or igine France’ poelé au c i t r on conf i t ,  crème de  
la i tue au beurre noisette,  gnocchi de pomme de terr e  

Pan seared French veal  sweetbread, lemon conf i t ,  brown butter lettuce cream, potato gnocchi
 

Canard de Chal lans laqué au vinaigre de cidre, endive braisée, Bigarade
Chal lans duck glazed with c ider vinegar,  braised endives, Bigarade sauce

Joue de boeuf braisée au vin rouge, carottes conf i tes,  oignons grelots  
Beef cheek braised in r ed wine, conf i t  carrots,  pear l  onions

P L A T S  À  P A R T A G E R
T O  S H A R E

Poulet Jaune rôt i ,  r iz gour mand de Nigata en cocotte,  pet i te salade  
Roasted Hong Kong yel low chicken, Nigata r ice ‘en cocotte’ ,  sa lad (serves 2-4)

Add Austra l ian black truf f le (5gr) 
P lease order at the beginning of the meal (40 min preparat ion)

Sole de Bretagne cuite meunière, pousse d’épinards, pommes fondantes  
Br i t tany Dover sole “Meunière”,  spinach, “ fondant” potatoes (serves 2)

A C C O M P A G N E M E N T S
S i d e s

La truf fade  
Sautéed potatoes, young Cantal  cheese, gar l ic ,  pars ley

Add Austra l ian black truf f le (5gr)

Poêlée de har icots verts en pers i l lade  
French green beans in pers i l lade

Pommes grenai l les conf i tes a la graisse de canard  
Duck fat  conf i t  grenai l les potatoes

Pommes f r i tes  
French f r ies

Salade verte,  v inaigrette au vieux Xérès  
Mixed green salad, aged sherry vinegar dressing



10% service charge appl ies   #louisehkg

F R O M A G E S  E T  D E S S E R T S
C h e e s e  a n d  d e s s e r t s 

Les f r omages af f inés Xavier Bourgon MOF  

Art isan cheese select ion by MOF Xavier Bourgon

Gâteau au yaourt “Maman Royer”  
“Mama Royer” yoghurt cake and ice cream, conf i t  lemon

Les f ra ises marinées, c i t r on, anis vert  
Strawberry,  lemon, wi ld anise

 
Mil le- feui l le à la vani l le de Madagascar,  sorbet f ramboise   

Madagascar vani l la mi l le- feui l le,  raspberry sorbet
 

Textures de chocolats   
Chocolate textures

 
Tarte Tat in,  crème à la vani l le de Madagascar   

Tart  Tat in,  Madagascar vani l la cream

“Maman Royer” Madeleines t ièdes  
Freshly baked “Mama Royer” Madeleines

Sélect ion de glaces et sorbet Maison  
Homemade ice cream and sorbet select ion


