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Chef Claudio’s Black Truffle Tasting Menu

Insalata di Astice all’Arancia Siciliana con Cipolla Rossa Marinata, Sedano e Caviale
Boston Lobster Salad with Sicilian Orange, Red Onion, Celery and Caviar
R LUERE M DERRC PR RS - ADF R - A TE
Franciacorta, Faccoli, Dosaggio Zero, Italy 2014(100 ml)
* k%

Zuppa di Funghi e Castagne con Tartufo Nero Invernale
Mushrooms and Chestnut Soup with Winter Black Truffle
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Bigoli con Carciofi, Salsiccia e Tartufo Nero Invernale
Bigoli Pasta with Artichoke, Sausage and Winter Black Truffle
B ETMECEE L& - N TERIAEE
Paolo Scavino Langhe Bianco DOC "Sorriso", Italy, 2017 (100 ml)
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Filetto di Ombrina con Purea di Patate e Asparagi Verdi all’Agro

Fillet of Salmon Bass with Creamy Mashed Potato and Green Asparagus
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Bourgogne Blanc, Domaine Fanny Sabre, Burgundy, France, 2017 (100 ml)

2 Or

Petto d’Anitra Arrostito con Scaloppa di Fegato Grasso, Purea di Zucca,
Radicchio Tardivo e Tartufo Nero Invernale
Roasted Duck Breast with Duck Liver, Pumpkin Purée, Treviso Endives and Winter Black Truffle
(Additional Price $188)
EIEISHIECHSHT ~ FEY ~ S EFEEFARE (5510 $188)

Le Marognole "CampoRocco” Amarone della Valpolicella DOCG, Italy, 2015 (100 ml)
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Carrello dei Dolci
Dessert Trolley
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Caffe o Te e Biscottini
Tea or Freshly Brewed Coffee and Italian Cookies

BRI K B A B3
Sfir;E% HKS1,488 per person
B S5 3% Additional HK$400 per person with wine pairing

All prices are subject to 10% service charge. DL {8 H A 01—RHEE: -
If you have any food allergies, please inform our staff. 41N ¥EHT(A] &I A BUR 0 55 E A B M 2154 -



