
 

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 
 
 

 
CELERIAC RÉ MOULADE  

julienne salad · mustard dressing · fresh black truffle 

芹菜頭沙律配黑松露及芥末汁 

 

 
 

CHESTNUT VELOUTÉ    
confit pumpkin · celery foam 

栗子濃湯配南瓜及西芹泡沫 

 

 
 

FLAKY POACHED EGG 
Comté cheese emulsion · black truffle coulis 

脆水波蛋配黑松露醬及芝士汁 

 

 
 

ACINI DI PEPE RISOTTO 

mushroom medley · fresh black truffle 

意大利飯配雜菌及黑松露 

 

 
 

FROZEN BLACK DIAMOND 

Cognac panna cotta · Guanaja mousse · truffle ganache 

黑鑽石配干邑奶凍、瓜納拉朱古力慕絲及松露朱古力醬 
 
 
 
 

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 
 

 


