Vegetarian Menu

CELERIAC REMOULADE
julienne salad - mustard dressing - fresh black truffle

Frpab RERMEBERITARIT

vV

WHITE ASPARAGUS VELOUTE
bread meuniere - soy foam

HESIRS ISR

vV

FLLAKY POACHED EGG
Comté cheese emulsion * black truffle coulis

MK RERARMEBERZ LT

vV

ACINI DI PEPE RISOTTO

mushroom medley - fresh black truffle

BEARTRECHE R RIAE

vV

FROZEN BLACK DIAMOND

Cognac panna cotta * Guanaja mousse - truffle ganache

FEARTENER - MANRENRH4RBERENE

4-COURSE 808 PER PERSON [M3& 35411 808
5-COURSE 988 PER PERSON FiE3 51 988
WINE PAIRING AT 488 PER PERSON E1&HEAC 111 488

If you have food allergies, please inform our colleague
WENHEIRYEESR  FEEAXEREREHE



