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White Alba truffles menu
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[T 65 /7 MOP 65/gram

BRH P AT =7 Asperges tiedes et (Euf Poche Hollandaise

‘Warm poached green asparagus with hollandaise sauce
MOP 118

BRERERAEEE, BE A4 W Os a Moelle Grillé Forestiére

Bone marrow, forest mushrooms and braised beef baked in the bone with caramelized onions
MOP 138

B RIS B 75 U S5 T Foie Gras de Canard poélé aux Champignons

Seared duck foie gras on mushrooms fricassée and port wine sauce
MOP 178

Y& SCHEZ KR, D% K Camembert Roti

Baked whole camembert with rosemary served with cured ham, ratte potatoesand toasted baguette
MOP 138

R4 AE RS A EC 4R # B Tournedos, Foie Gras poélé et Sauce Madeire

Pan fried fillet mignon topped with duck foie gras in madeira sauce
MOP 338

H#ERF TS EmE S AR AE 2 1+ Pates Fraiches au Beurre et Parmesan

Home made fresh egg pasta in butter and parmesan
MOP 138

F B3 U B 7 J IR R v B K5I K = BR¥T Homard Fagon Thermidor,
Risotto aux Champignons

Sautéed boston lobster in cognac and dijon mustard cream sauce on mushroom risotto
MOP 228

JEAE LT T R A LT RECE YT Etuvée de Cabillaud

Baked cod fish fillet in Champagne sauce fava beans and parisian gnocchi
MOP 258

| AR S & 53t & 542 % A& e Flottante

Floating island on madagascar vanilla sauce white truffle scented
MOP 68

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




