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Truffle king Umberto
Bombana dishes up Confit of
“Taiyouren” Organic Egg
LIEMBERASEERBERNERK

By Vivian Mak

Hailed as “the king of white truffle,” Umberto
Bombana, a native of Bergamo in northern
[taly, came to Hong Kongin 1993 and later
opened Italian restaurant, 8%2 Otto e Mezzo
BOMBANA. Since 2011, the restaurant has
been awarded three Michelin stars by the
Michelin Guide Hong Kong Macau for six
consecutive years, becoming the first and only
[talian restaurant outside Italy to receive such
high recognition.

During the annual white truffle harvest
(between mid-October and December), all

of Chef Bombana's signature dishes evolve
toinclude the prized delicacy, including this
Confit of “Tailyouren” Organic Egg, Chanterelle
Mushroom, Romanesco Broccoliand Alba
White Truffle. The light flavour of the egg, which
has been slow-cooked in 65-degree water
untilitis half boiled, matches perfectly with the
pungent Alba white truffle, and is paired with
Romanesco broccoli purée, fried chanterelle
mushrooms, Iberian ham and topped with
afewslivers of white truffle. Thereisn'ta
particular challenge when preparing the dish;
the mostimportant thing to remember is to
allow the aroma of the Alba white truffle to
stand out to balance the tastes.
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