TASTING DINNER MENU

SALADE DE HOMARD

Slow-Cooked Boston Lobster, Salmon Roe, Lobster Mousse
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COQUILLE SAINTJACQUES
Seared Hokkaido Scallops, Truftle Caviar, Tarragon Oil
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SOUPE DE CEPES & CHAMPIGNONS BISQUE DE HOMARD (+$38)
Porcini and Mushroom Soup, Truffle Shavings or Lobster bisque, Truffle Shavings
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MOREL MUSHROOM RISOTTO

Risotto, Morel Mushroom, Parmesan Cheese, Truffle Shavings
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FILET DE BAR GRILLE COTELETTE D'AGNEAU GRILLE (+$58)
Grilled Sea Bass Fillet, Truffle Shavings Grilled Australian Lamb Rack, Truffle Shavings
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or or
PORC GRILLE ALOYAU DE BEUF GRILLE (+$58)
Grilled Pork Rack, Truffle Shavings Grilled Australian M6 Wagyu Sirloin, Truffle Shavings
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GATEAU FROMAGE A LA LAVANDE
Lavender Cheesecake, Butterfly Pea Meringue
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10% service charge applies T R U IE E

or
UPGRADE DESSERT
BANANA SPLIT(+$68) VIN ROUGE POIRE, CREME NOIX DE MUSCADEE ( +$98)
Banana Split Red Wine Pear Nutmeg Cream
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Member Exclusive Member Exclusive
$808 per person $858 per person

Original price : $888 / per person Original price : $1,088 / per person
Please inform us of any food allergies or dietary requirements prior to ordering o R
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thefoodstoryhk.com/artisandelatruffehk




