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Vegetarian menu

2 i€, AR —XAITER]

Minimum 2 persons, please order 1 day in advance.

KX NEM=EZH

Trio of tomatoes

MELBERFHE - RRREERRFS - K

Double boiled chestnut with cordyceps in coconut shell, chestnut purée with coconut foam served in mini pastry cone

ERMENUBEFNERFHEE)

Lily flower root mousses with shaved summer truffle and butter lily flower root sauce

BCEREEIERS - FO - B30H - HUEFNRE

Almond glazed asparagus, butternut purée, almond sauce, drops of spinach oil, shaved summer truffle

ROFMREHKERE - HEE - EFNBEHEREANFIME

Poached egg with runny morel sauce, carrot purée, sautéed Italian morel stuffed with summer truffle carrot

MEFREERLETE

Sugar cane imperatae sorbet with lotus seed foam

BAWSBEERERET REFARRER

Japanese konjac with agaricus blazei cream sauce, served with freshly shaved agaricus blazei

BHTERFARET - R0 - £t HER - XK - REA KRS HKL
Fresh mango mousse with coconut sauce, mango sauce, pomelo, fresh mango, sago, meringue and
frozen pomelo drops

BRI

Petit fours

$1,080
81/ per person

EMEE: UMM - S(15mM$380

Special offer: Add the following two dishes for $380 per person

EFNELNTE - H#UBEFNE - BT

Mille feuille of winter melon with summer truffle, shaved summer truffle,
water chestnut sauce

KEZ R RBE AT F NTEEC 2RV MIE

Zucchini flower stuffed with mozzarella and glutinous rice, Thai curry sauce

Hahn—hR1%2: All prices are subject to 10% service charge



