
 

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 

 

 
 

CHESTNUT VELOUTÉ    
confit pumpkin · celery foam 

野菌清湯配香草及芝士意大利雲吞 

 

 
 

OMELETTE PANCAKE 
preserved cabbage · vegetable medley · garlic chips 

煎蛋班戟配酸椰菜、雜菜及蒜片 

 

 
 

PARMESAN LINGUINI 
parfait egg · sautéed mushroom · black truffle flakes 

巴馬臣芝士扁意粉配溫泉蛋、雜菌及黑松露 

 

 
 

GUANAJA CHOCOLATE & STRAWBERRY SYMPHONY 

cacao tuile · silky panna cotta · chocolate foam 

瓜納拉朱古力草莓配可可脆片、意大利奶凍及朱古力泡沫 
 
 
 
 

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 
 
 

 


