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BY ENRICO BARTOLINI
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i
_,;x;ja??; BLACK TRUFFLE MENU
{"é{? Exclusive to Cathay members: Welcome Drink & Canapes
e EES-EREL FIERLEE R T
b & T
. 4 STARTER
~ ng BURRATA, CARCIOFI E TARTUFO
_',: o Burrata, artichoke, rocket leaves and Italian black truffle
KEZT BRERT  SMEREANLZEZNE
Jm or
F i & CARPACCIO DI MANZO
“"5 o Beef carpaccio, cime di rapa sauce, stracciatella cheese, pickled shallots and shimeji mushrooms
LN LENE BEBILE BT  BRAERAR
- or
7 ZUPPA DI GAMBERI
("kw Lobster bisque, poached shrimps and fregola % B HXERR Y kA
FEG,H_ Chardonnay, Tenuta Mazzolino 2020
é,— _;_):_:.1 MAIN COURSE
Y
ﬁ%{?"’: TAGLIOLINI AL TARTUFO NERO
g *::, Tagliolini, parmigiano sauce, egg yolk and Italian black truffle
YR i::'.;;' HhEEEDEESTE EEREENE
. or
; GUANCIA DI MANZO E POLENTA
- «,T:L Braised beef cheek, soft polenta and chicory B4R BERKERFE
: _..'_._‘; or
R § RISOTTO ACQUERELLO Al FRUTTI DI MARE
Y& ] “Acquerello” risotto with red prawn, octopus, mussels, scallops, lobster bisque, samphire & lemon
BEEARER BRAE - \NA 50 FFREXERS a
Nebbiolo, Principiano Langhe 2079 e

DESSERT

CREMA BRUCIATA AL TARTUFO NERO
Black truffle creme brulee, granola, black sesame ice cream and ltalian black truffle
ENBEXERTE BRI F - BEMERREANLFNE

or
TIRAMISU
Savoiardi biscuits, mascarpone cream and arabica espresso Bk &
or

CHEESECAKE AL LIMONE
Ricotta cheesecake, strawberries and lemon curd B3 B EE B+t 2B K EEHE

Moscato D’Asti, Ca’ D’Gal 2020

3k s Tasting Menu $688 | Wine Pairing $268

Price in Hong Kong dollar, plus 10% service charge

the bill. Cannot be used in conjunction of other offer, promotions and vouchers, including S&S Elite Club Gems.
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o
b * T&CS: Dine-in dinner only. Subject to availability. Please present valid Cathay membership upon settling
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