
Valentine’s Day Vegetarian Set Menu

情人节素菜套餐

Salad of Artichoke 
洋蓟沙拉

fennel bulb, saffron, rainbow carrot

茴香球茎，藏红花，彩虹小胡萝卜
NV GH Mumm. Cordon Rouge, Champagne, France

*****

Open Raviolo of Celery Root
块根芹烩开口饺子

celeriac puree, hazelnut, melanosporum black truffle
块根芹泥，榛子，黑松露

2019 La Crema Chardonnay, Sonoma Coast, USA

*****

Confit “Taiyouran” Egg 
油封太阳卵温泉蛋

kholrabi fondant, turnip top shoots, walnut emulsion

球茎甘蓝方旦，芫青嫩枝，核桃泡沫汁
2018 Meyer Nakel Spatburgunder, Ahr, Germany

*****

Seasonal Green Asparagus 
时令青芦笋

acquerello risotto, 24 months parmigiano reggiano, barolo wine glaze 
意大利饭，24个月帕玛森起司，巴罗洛葡萄酒汁

2016 Giovanni Rosso Classico Barolo, Piedmont, Italy

*****

Strawberry Napoleon
草莓拿破仑

strawberry, white chocolate supreme, pomegranate parfait

草莓，白巧克力挞，石榴芭菲
2019 Domaine de Triennes, Provence, France

Tea or Coffee
咖啡或茶

Valentine’s Day Piccola Pasticceria
情人节小甜点

MOP 888 per person (per person 每位)
Wine pairing for an additional 配葡萄酒另加MOP300 (per person 每位)



Recommended Half  Bottle Wine (Half  Bottle) 推介葡萄酒 (半瓶)

NV Billecart Salmon Rose Brut, Champagne, France MOP 960

NV Gosset Grande Reserve Brut, Champagne, France MOP 800

NV Louis Roederer Premier Brut, Champagne, France MOP 680

2014 Vincent Morey Vieilles Vignes Chassagne

Montrachet, Burgundy, France

MOP 680

2018 Rapet Pere et Fils Clos du Village Pernand

Vergelesses, Burgundy, France

MOP 630

2011 Chateau Rauzan Segla, Margaux, France MOP 1,380

2013 Banfi Brunello di Montalcino, Tuscany, Italy MOP 740


