S—

P 88 S E Truffle Menu

BiSE (3% —3K) Choice of Appetizer

BRUUEET FHER/RE G ABRC AR AT
Noix de Saint - Jacques, Beurre Blanc 2 la Ciboulette, Truffe d Alba

Seared Hokkaido scallop on leek fondue, chives beurre blanc, Alba truffle
B Or

KB KBRS REGIABRAERER, a&EaEER
Foie Gras de Canard Poché et Poéle, Poire Confite, Truffe d Alba

Poached and seared duck foie gras on pear confit in spiced white wine, Alba truffle

&% Soup

FERARAH R RO REER
Velouté d Asperges Vertes et Flan d’ Asperges, émulsion de Truffe Blanche

Green asparagus veloute and asparagus flan white truffle foam

3

F3¥ (fFiE—3#K) Choice of Main Course
FEXIEE S BB R RAC AT R BT

Fruit de Mer Fagon Thermidor, Risotto aux Champignons et Truffe Noire
Seafood flambé in Cognac and Dijon mustard cream sauce on mushroom risotto, black truffle

B Or

ISR EAME RN EE K e BRI A #
Tounedos et Joue de Beeuf Grand Veneur 3 la Truffe Noire

Roasted marinated US beef tenderloin, on beef cheek ragout in red wine sauce,
pomme fondante and black truffle

3

#H 5 Dessert

WEEERERRESREIIREEET
Ile Flottante 3 1a Truffe d Alba

Floating island on Madagascar vanilla sauce and Alba truffle

R T MOP 688 per person

FrE 4 H /% 5500 10% 55 ¢ All prices are subject to 10% service charge

s




