
 

Italian Winter Black Truffle Specialties 
意大利冬季黑松露推介 

 
Carpaccio di manzo Fassone con carciofini sott’olio, rucola selvatica, Parmigiano invecchiatoe 

tartufo nero invernale 
Fassone beef carpaccio with preserved artichoke, arugula, Parmigiano and winter black truffle 

意大利生牛肉薄片配雅枝竹、火箭菜、巴馬臣芝士及冬季黑松露 
(for two persons 兩位用) 

HK$1,428 
 

*** 
 

Uovo cotto a bassa temperatura con porcini, salsa al formaggio e tartufo nero invernale 
Slow-cooked egg with porcini mushrooms, cheese sauce and winter black truffle 

慢煮有機雞蛋配牛肝菌、芝士汁及冬季黑松露 
HK$548 

 
*** 

 
Risotto ai porcini con tartufo nero invernale 

Porcini mushrooms risotto with winter black truffle 
牛肝菌意大利飯配冬季黑松露 

HK$548 
 

*** 
 

Tagliolini fatti in casa al burro e parmigiano con tartufo nero invernale 
Homemade Tagliolini in butter sauce with winter black truffle 

自家製全蛋幼麵配牛油汁及冬季黑松露 
HK$548 

 
*** 

Filetto alla Rossini con verdurine e tartufo nero invernale 
Wagyu beef Rossini with seasonal vegetables and winter black truffle 

和牛柳配時令雜菜及冬季黑松露 
HK$828 

 
 

Additional order of Italian winter black truffle is served at HK$ 48 per gram 
額外另加意大利冬季黑松露每克 HK$48 

 
 

All prices are subject to 10% service charge. 以上價目另加一服務費。 

If you have any food allergies, please inform our staff. 如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡。 


