
 
January & February 2026  

 

 

 B L A C K  T R U F F L E  T A S T I N G  M E N U   
   

   

 Dauby Brut, Blanc de Noir Grand Cru, Champagne, France 2018  

   

 Coddled Japanese Egg  

 sea urchin  Périgord truffle essence  

 日本半熟蛋  海膽  黑松露汁  

   

 * Parmesan Tartlet  

 fresh black truffle  Joselito Ibérico ham  pickled leeks  

 巴馬臣芝士撻  黑松露  伊比利亞火腿  醃大葱  

 Châteauneuf-du-Pape Blanc, Les Sinards, Famille Perrin, Rhône Valley, France 2023  

   

 * Jerusalem Artichoke Velouté  

 sautéed frog legs  black truffle chantilly  

 雅枝竹濃湯  香煎田雞腿  黑松露忌廉  

   

 Smoked Duck Confit Cannelloni  

 fresh black truffle  prunes  white onion confit  

 煙燻鴨肉意粉卷  黑松露  西梅  白洋蔥  

   

 * Roasted Boston Lobster  

 fresh black truffle  potato gratin  cauliflower  wild mushrooms  red wine sauce  

 香烤波士頓龍蝦  黑松露千層焗薯  椰菜花  野菌  紅酒汁  

 Château Sigalas Rabaud, Bordeaux, France 2022  

 or  

 * Tournedos Rossini  

 
fresh black truffle  U.S. prime tenderloin  sautéed foie gras 

pommes dauphine  celery root purée  sauce périgourdine 
 

 美國牛柳及香煎鴨肝  法式炸薯  芹菜頭蓉  黑松露汁  

 Chorey-lès-Beaune, Antoine Petitprez Uliz, Burgundy, France 2019  

   

 * Hazelnut Ganache  

 black truffle tuile   homemade Tahitian vanilla ice cream  

 法式榛子忌廉  黑松露薄片  自家製大溪地雲呢拿雪糕  

 or  

 * Chef’s Selection of Fine French Cheese  

 廚師精選法國芝士  
   

 
* 4-course 1,388 per person 四道菜每位 1,388 

6-course 1,688 per person 六道菜每位 1,688 
 

   

 Sommelier’s Wine Pairing- 3 glasses 388 葡萄酒搭配三杯每位 388  

   

 
If you have any food allergies, please inform our staff. 

如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡。 
 


