FESTIVE LUNCH MENU

$438 PER PERSON

OR

$638 PER PERSON

With 1.5 hour free flow Sparking Wine, White Wine, Red Wine

STARTER
SALADE DE JAMBON TRUFFE VOL-AU-VENT AUX FRUITS DE MER (ADD £48)
Quinoa, Kale, Tomato, Truffle Shavings Truffle Peas Puree, Truffle Shavings
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Pan-fried Foie Gras, Figs, Berry Sauce, Truffle Shavings

BRI - BIER - BERE - 1%

Grilled Scallops, Leeks, “Beurre Blanc” Sauce, Truffle Shavings

NOIX DE SAINT-JACQUES POELEES ‘ FOIE GRAS DE CANARD POELE (ADD £48)
EREFATRES - N EE - B

SOuUP
SOUPE AUX CEPES ET CHAMPIGNONS 7 BISQUE DE HOMARD (ADD £38)
Porcini and Mushroom Soup, Truffle Shavings \\ Lobster Bisque, Truffle Shavings
FHERS - AR BEIRIRS - 1RER
MAIN COURSE
RAVIOLIS AU JAMBON PORC GRILLE (ADD £58)
|BER|QUE Grilled pork, truffle shavings
Iberian Ham Stuffed Tortellinis, Tomato Sauce, Truffle Shavings BIEFEIN - AT
FAIE ST REFE A BRNERED - FAT - MAEE
SPAGHETTIS AUX GAMBAS,
SANDWICH DE WAGYU ROTI Nao SAUCE AU HOMARD (ADD £58)
Roasted Australian M6 wagyu sandwich, truffle mayonnaise, GRS King prawns spaghetti,
caramelized onion, truffle shavings lobster sauce, truffle shavings
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POISSON DU JOUR STEAK DE BCEUF WAGYU (ADD £98)
Grilled fish of the day, truffle shavings Australian M6 wagyu sirloin, truffle shavings
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DESSERT
DESSERT DU JOUR
Dessert of the day
R

Please inform us of any food allergies or dietary requirements prior to ordering N & a9 ; \@._
EAEARMERARIORAER BORE MR {1 & §g Artisan }

TRUEE"

Plus 10% service charge applies
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thefoodstoryhk.com/artisandelatruffehk




