
 

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 
 
 

 
TOMATO MEDLEY 

in fine jelly · mozzarella cream · basil pesto 

水牛芝士釀蕃茄配香草醬 

 

 
 

GREEN PEAS VELOUTÉ 
onion foam · mint flavoured 

豌豆濃湯配洋蔥泡沫 

 

 
 

TASMANIA BLACK TRUFFLE 
crispy egg · egg plant caviar · chive oil 

塔斯曼尼亞黑松露配脆蛋及茄子醬 

 

 
 

ROASTED WHOLE CAULIFLOWER 
fine herbs· shaved black truffle · mushroom reduction 

烤椰菜花配黑松露及蘑菇汁 

 

 
 

PINEAPPLE TARTAR 
malibu parfait · lemon grass sorbet · rum baba 

菠蘿撻配椰子冧酒芭菲、香茅雪葩及冧酒蛋糕 
 
 
 
 

4-COURSE 808 PER PERSON 四道菜 808 每位  

5-COURSE 988 PER PERSON 五道菜 988 每位 

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

 


