
 

 

French Périgord Black Truffle Set Dinner 法國法國法國法國佩里戈爾佩里戈爾佩里戈爾佩里戈爾黑松露菌黑松露菌黑松露菌黑松露菌晚膳套餐晚膳套餐晚膳套餐晚膳套餐    
6 January to 29 February 2020 

 
MENU 菜譜菜譜菜譜菜譜 

*********************** 

 

Seared Scallops 香煎帶子香煎帶子香煎帶子香煎帶子 

Truffled hot potato leek vichyssoise 黑松露菌大蒜薯蓉汁 
 

-------- 

 

Freshly shaved Black Périgord Truffles 即刨法國黑松露菌即刨法國黑松露菌即刨法國黑松露菌即刨法國黑松露菌    
Homemade tagliatelle in truffle cream sauce 自家製扁麵配黑松露菌忌廉汁 

 

-------- 

 

Grilled Veal Fillet Mignon 扒小牛仔柳扒小牛仔柳扒小牛仔柳扒小牛仔柳    
Shaved truffles, seared foie gras, butternut squash, truffled red wine jus  黑松露菌片、煎鵝肝、冬南瓜蓉、黑松露菌紅酒汁 

 

-------- 

 

Valrhona Dark Chocolate Truffle 法芙娜黑法芙娜黑法芙娜黑法芙娜黑松露松露松露松露朱古力朱古力朱古力朱古力 

Blood orange foam, macerated berries, hazelnut crumble, lemon cream  血橙泡沫、浸漬雜莓、榛子脆寶、檸檬忌廉 

 
HKD988 per person / 每位港幣 988 元 

 
Price is subject to 10% service charge 以上價目須另加一服務費 


