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4-GOURSE BLACK TRUFFLE MENU by Pierre Gagnaire 2013 51,888

Foie gras Chantilly, button mushroom “duxelle”, black radish, brioche. ..
Corolla of haddock, Maco artichoke, diced celeriac, cuttlefish. ..

Stuffed filleted breast of free-range chicken, slow-simmered spinach, gnocchi. ..
Thighs in “aspic”. ..

“Sankara” shortbread, white Balsamic vinegar caramel, orange/passion fruit parfait. ..
Blackcurrant marmalade, chestnut, meringue. . .
Chocolate ice-cream, nougatine, vanilla syrup. . .

... Black truffle

AVAILABLE NOW UNTIL THE END OF THE BLACK TRUFFLE SEASON
FOR LUNCH FROM MONDAY TO FRIDAY,
DINNER FROM MONDAY TO THURSDAY

For reservations, please visit herg or call +852 2825 4001

Prices are in Hong Kong dollars and subject to 10% service charge.


http://www.bookarestaurant.com/widget/BookingWidgetView/4750/Pierre/3/en-AU?PrimaryTextColour=47413a&SecondaryTextColour=47413a&WidgetBackgroundColour=d6d5cf&PrimaryWidgetColour=c39122&BackNavigationButtonsColour=9c998e&SelectableOptionsColour=ffffff&CalAvailableDateColour=47413a&CalBGAvailableColour=ffffff&CalBGUnAvailableColour=d6d5cf&CalUnAvailableDateColour=9ca09e&CalendarHeaderTextColor=f5f3f2&CalendarHeaderGridColour=47413a&FontName=Arial%2c+Helvetica%2c+sans-serif&HeaderImage=%2fresources.ashx%2fRestaurantImages%2fVi8d5p3LZkGUEA8JeCz_Xw.75.400.75.400.100%2fImage%2f68A1E3527C0D61FB98D4F5412453E4D1%2flogo.JPG&WidgetSpritesID=2&BARLogoID=4&isSpecialRequestsRequired=False&IsAvTimeSlot=False&MinPartySize=2&MaxPartySize=5&IsHideRestaurantTitle=True
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6-COURSE BLACK TRUFFLE MENU by Pierre Gagnaire 2013 52,288

Foie gras Chantilly, button mushroom “duxelle”, black radish, brioche. ..
Corolla of haddock, Maco artichoke, diced celeriac, cuttlefish. ..
Boudeuses oysters, gratinated Roscoff onion, Belotia ham, grilled leek . ..

Stuffed filleted breast of free-range chicken, slow-simmered spinach, gnocchi. ..
Thighs in “aspic”. ..

Parmesan cheese soufflé. ..
Lamb’s lettuce salad, Castelfranco radicchio and clementine.

“Sankara” shortbread, white Balsamic vinegar caramel, orange/passion fruit parfait. ..
Blackcurrant marmalade, chestnut, meringue. . .
Chocolate ice-cream, nougatine, vanilla syrup. ..

... Black truffle

AVAILABLE NOW UNTIL THE END OF THE BLACK TRUFFLE SEASON
FOR LUNCH AND DINNER

For reservations, please visit here or call +852 2825 4001

Prices are in Hong Kong dollars and subject to 10% service charge.


http://www.bookarestaurant.com/widget/BookingWidgetView/4750/Pierre/3/en-AU?PrimaryTextColour=47413a&SecondaryTextColour=47413a&WidgetBackgroundColour=d6d5cf&PrimaryWidgetColour=c39122&BackNavigationButtonsColour=9c998e&SelectableOptionsColour=ffffff&CalAvailableDateColour=47413a&CalBGAvailableColour=ffffff&CalBGUnAvailableColour=d6d5cf&CalUnAvailableDateColour=9ca09e&CalendarHeaderTextColor=f5f3f2&CalendarHeaderGridColour=47413a&FontName=Arial%2c+Helvetica%2c+sans-serif&HeaderImage=%2fresources.ashx%2fRestaurantImages%2fVi8d5p3LZkGUEA8JeCz_Xw.75.400.75.400.100%2fImage%2f68A1E3527C0D61FB98D4F5412453E4D1%2flogo.JPG&WidgetSpritesID=2&BARLogoID=4&isSpecialRequestsRequired=False&IsAvTimeSlot=False&MinPartySize=2&MaxPartySize=5&IsHideRestaurantTitle=True

