THE REAL ITALIAN DEAL 4 CHEF'S SIGNATURE VEGETARIAN

[ LUNCH MENU -
_AY\ \ 2 COURSES ’ 3 COURSES
HK$282_3 PER PERSON HK$388 PER PERSON _

STARTER | Al 3E

SEASONAL VEGETABLE SOUP CLASSIC BEEF TARTARE
“MINESTRONE” A5 BRAE LRI | +598

N>

PANZANELLA SALAD WITH

ARTISANAL BURRATA FROM PUGLIA BUFFALO MOZZARELLA AND
WITH 12-MONTH PARMA HAM SEASONAL VEGETABLES
BREEHEHRRZ TR 12EL R EE AR BB EE RS + RS

PASTA | &%

PENNE WITH ITALUAN LUGANEGA “
SAUSAGE RAGU AND TOMATO SAUCE “NGUQE%%V}E'.!%CLAMS
EAN AR ENAEEED e
SPAGHETTI WITH FRIED HOMEMADE TAGLIOLINI WITH
ZUCCHINI “NERANO” STYLE BLACK TRUFFLE AND PARMESAN CHEESE
VER A HRUBNEOEES TER | +$98
MAIN COURSE | £
ROASTED SALMON WITH CHICKEN “SALTIMBOCCA” WITH PARMA
PESTO SAUCE AND GREEN BEANS HAM, SAGE AND MASHED POTATOES
BE—YARERSERES EXOENBRABRERERER
AUSTRALIAN WAGYU RIB-EYE
EGGPLQ%%:PFA?E IANA WITH HIS OWN GRAVY
REVRTTIRA SBNFN AR PERI\ECLE PSSt | +6198

W ROASTED NEW POTATOES W DAILY VEGETABLES
SIDE DISH ADD-ONS | Fggg W osmn | o

2 AR | 4958

DESSERT ADD-ONS | & an

SELECTION OF HOMEMADE ASSORTED MINI TRAMISU
“» CLASSIC TRAMISU GELATO AND SORBETS CONES (6 FLAVOURS)
KBRS LA 4558 _ SEATY AND S 0 .
| | ERUERSRRER | 538/ SCOOPH | MISMTEARIS B GROM) |+558 |
{ |

HOMEMADE ITALIAN BUBBLE TEA — LEMON OR PEACH / REGULAR OR BROWN SUGAR PEARL
BRI -DE BRI / RIRSFENEIDIE | +938

10% SERVICE CHARGE



