
  
Royale Of Foie Gras  

wi th  seasonal  mushroom and haze l nut  

法國皇家鴨肝配野菌及榛子仁 

 

O R 或  

Pan Fr ied Scallop 

wi th  parsni p  cream, oni on conf i t  and vegetable  ch ip  
香煎帶子配白甘筍蓉、燴洋蔥及蔬菜脆片 

 

**** 

Japanese Mini  Pumpkin Soup  
wi th  bl ack  t ru f f l e ,  bacon and farm cream  

迷你日本南瓜湯配黑松露, 煙肉及忌廉 

 

**** 

Boston Lobster  Raviol i  

sp i nach and tomato  

波士頓龍蝦意式雲吞配菠菜及蕃茄  

 O R 或  

Austral ian Beef Tenderloin  

parsn i p  cream and roast  b russe l s ’  sp rout w i th  port  w ine sauce  

澳洲牛柳配白甘筍蓉、小椰菜及砵酒燒汁  

 

**** 

White Chocolate Raspberry Cake  

wi th  s t raw berry  i ce cream  

覆盤子白朱古力蛋糕配士多啤梨雪糕  
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