Chef Fabio’s Tasting Menu

(Winter Black Truffle)

“CARPACCIO DI MANZO", Roasted Picanja carpaccio, semi-dried tomatoes with
black truffle sauce ($298)

R B E N BoF R E i BB ($298)
OR

“FARAONA TIEPIDA”, Warm guinea fowl salad with roasted porcini & white
truffle vinaigrette. ($268)

HR 88 PN So PR B DDA T B e B AR BRI 1 ($268)
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“TAGLIOLINI AL TARTUFO”, Homemade egg-pasta “tagliolini” with butter sauce
& black truffle ($298)

F L EELNHACEIATESHIT (5298)
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“TAGLIATA DI MANZO Al FUNGHLI", Pan seared US sirloin, porcini mushrooms,
rocket leaves, roasted potatoes, grilled vegetables & black truffle ($426)

ERREES AR, KA, B2, R RIAEE ($426)
OR

“TURBO IN CROSTA”, Oven baked turbot fish with potato crust, creamy spinach,
tomatoes on the vine with herbs butter sauce & black truffle ($385)

BEFIERK L B AlC R R mtE R AT R IAEE ($385)
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“CREMA CATALANA AL TARTUFO’, Crispy creme brulee with vanilla black truffle

ice-cream ($88)
BIEREFEMNBEREEER (388)
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COFFEE or TEA
UIEEES

4 Courses Tasting Set Menu @ HKS768
(2 hours of beverage free flow for only HK$109 (No discount applicable)
R0 HK$109 2 A AT R/ INe PUEER (FR A 0 )

All prices are subject to 10% service charge




