Weekday Sunset French Black Truffle Dinner Menu
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Uova Strapazzate su Crostone di Pane con Capasanta Scottata e Tartufo Nero Invernale
Scrambled Eggs on Toast with Hokkaido Scallop and French Winter Black Truffle
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Fettuccine con Salsiccia e Funghi, Crema di Latte e Tartufo Nero Invernale
Fettuccine with Mushrooms, Sausage and Cream with French Winter Black Truffle
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Filetto di Merluzzo Antartico con Verdurine e salsa al Burro e Agrumi
Pan-Fried Tooth Fish Fillet with Seasonal Vegetables in Butter Citrus Sauce
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Costolette di Agnello in Padella con Verdurine e Riduzione al Balsamico
Pan-Fried Lamb Chops with Seasonal Vegetables and Balsamic Dressing
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Tiramisu Sabatini
Classic Sabatini Tiramisu
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Caffe’ o Te e Biscottini
Fine Tea or Freshly Brewed Coffee and Italian Cookies
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BT HK$688 per person
Additional Order of French Black Truffle is served at HK$48 per gram.
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The above special menu available from 17/1 to 31/1/2022,
3:00pm to 4:45 pm, except weekends and public holidays.
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The price is subject to 10% service charge. = I—iR % -
Cannot be used in conjunction with other discount. FE =& AN GEBLE EHTHIEIF(E -
If you have any food allergies, please inform our staff.

WA N EHE ARV SR - 5 E IR BRI R -



