
 

If you have food allergies, please inform our colleague 

如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡 

 

 

 

Vegetarian Menu 
 
 

 
CHARRED LEEK SALAD  

mimosa egg · fine herbs · walnut dressing 

烤大蔥蛋沙律配香草及核桃汁 

 

 
 

WILD MUSHROOM CONSOMMÉ    
fines herbes · cheese ravioli 

野菌清湯配香草及芝士意大利雲吞 

 

 
 

EGG MEURETTE 
kadayif nest · sautéed girolles · Bordelaise sauce 

水波蛋配金絲蜜酥、雞油菌及波爾多汁 

 

 
 

SAFFRON RISOTTO 
pimiento emulsion · vegetable couscous essence 

番紅花意大利飯配甜辣椒汁及雜菜古斯米 

 

 
 

GOLDEN APPLE TARTE TATIN 

rice cream · annecien tuile · quince sorbet 

金蘋果撻配米淇淋、薄脆及木梨雪葩 
 
 
 
 

4-COURSE 808 PER PERSON 四道菜每位 808  

5-COURSE 988 PER PERSON 五道菜每位 988 

WINE PAIRING AT 488 PER PERSON 葡萄酒搭配每位 488 
 
 

 


