SUMMER MUSHROOM OPENING DINNER
FRIDAY, 28 JUNE 2019

AMUSE BOUCHE

mushroom cappuccino in truffle foam
SEIVE R/ NZ | BEEEIBEEAR
PERRIER-JOUET, GRAND BRUT, N.V.

BREADED CHAMPIGNON DE PARIS

gribiche sauce | mache salad | marinated shimeji mushrooms
ERERE | ATV | BEREANEE | fibfthot

DOMAINE LEBRUN POUILLY-FUME, LOIRE VALLEY, FRANCE, 2015

RISOTTO

French bouchot mussels | chanterelle mushrooms | aged comte
188k [ AREESO | #OME | RERZ T | ZRF

WILLIAM FEVRE, CHABLIS, BURGUNDY, FRANCE, 2017

PAN-SEARED ATLANTIC SEABASS
chanterelle mushrooms sauce | leek | potato and truffle galette
BRUBHER | AEARENSE | 2R

OR

SLOW-ROASTED VEAL LOIN

Madeira sauce | chanterelle mushrooms | Australian black truffle artichoke |
mashed potatoes

IR | BOmE | BEE | BF | RNERE

LAURENT PONSOT, CUVEE DES PEUPLIERS, BURGUNDY, FRANCE, 2016

RHUM BABA

marinated strawberries | créme double

EEMEER | L2 | FRIA

MASCARON, GINESTET, SAUTERNES, FRANCE, 2015

COFFEE ORTEA

PETIT FOURS- EDIBLE MUSHROOMS GARDEN

POIRE WILLIAMS EAU DE VIE / GRAHAMS 10 Y.O. TAWNY PORT

4-course degustation dinner

HK 1,188

For those with special dietary requirements or allergies who may wish to know

about the food ingredients used, please ask for the manager
MERKRBEERAWFELESYBYMAEZRER YN,  HEHERELE

Prices are in Hong Kong dollars, subject to 10% service charge

FREBESM—RBEETE



