|

. 2 COURSES | 3 COURSES 4 COURSES |
AT\"\ ~ HK$458 PER PERSON HK$528 PER PERSON HK$598 PER PERSON

| @® AUTUMN ALC  P® MUSHROOM  “8 CHEF'S SIGNATURE VEGETARIAN

STARTERS PASTA AND RISOTTO MAIN COURSE

——— BIR ——— — B REXTERE — — X8 —

BURRATA WITH PARMA HAM AND FIGS “® LINGUINE WITH CLAMS %9 BREADED VEAL CUTLET
HRZTECERAAARER FRIRAREH “ELEPHANT EAR” WITH SEA SALT AND

ROSEMARY, 450G | FOR TWO

\ HOMEMADE TAGLIOLINI WITH \ B VERAEEE 45058 (2{iF)

“Q VITELLO TONNATO BLACK TRUFFLE AND PARMESAN CHEESE 5258
ERAERAE VR AAE R ENERCREET +
+$98
) ) GRILLED AUSTRALIAN WAGYU
#® FRIED PRAWNS, SQUID AND MEZZE MANICHE "ALLO SCOGLIO", RIB-EYE - 300G
BROCCOLINI WITH ROASTED [ | WITH SCALLOPS, PRAWNS, SQUID, SENATLEPORRY — 30053
GARLIC MAYONNAISE MUSSELS AND CLAMS +5188
BRYEAE « Bh R EREEEMERE B i EOMER
+$38
" . @® ROASTED BLACK COD WITH PARMA HAM,
BABY OCTOPUS WITH PEAS AP RAVIOLO ARROTOLATOY,

CABBAGE AND SAFFRON BOUILABAISSEL

IN SPICY TOMATO SAUCE BIG RAVIOLO FILLED WITH B 4T O T EE B« H R AT TS
TR T Rk MIX MUSHROOMS, MOREL SAUCE, SRERERRAE HEREIEass
CHESTNUT AND BLACK TRUFFLE
EAFEEM (HFE » RS » EFMNERE) GRATINATED KING PRAWNS
#® DEEP FRIED MIX MUSHROOM, P
VEAL BRAIN AND SWEETBREAD FUSILLI ALLA GENOVESE, BRAISED
e R AR
ROASTED LAMB RACK WITH PARSNIP AND
® H ROASTED CAULIFLOWER SALAD #9 HOMEMADE TORTELLINI FILLED WITH BRA/'SEEDO'}JQNQP:%BL IN RED WINE

WITH POMMEGRENADE AND FETA CARBONARA, PARMESAN SAUCE RERERN EALBR AR

VERSETE T BR SEES + AND CRISPY GUANCIALE

THEEEEZIEANEEHIAMIIEER
EGGPLANT PARMIGIANA

#® BEEF TARTARE ROCHER, HAZELNUT 9 CHEF'S CRISPY LASAGNA, ONE LAYER FABTEAT
CREAM, EGG YOLK AND GIROLLES ( TRADITIONAL BOLOGNESE OR VEGETARIAN )
LRI > TR > EEEHE FOR TWO
+$88 PSSR (i) 1KG AUSTRALIAN T-BONE FOR TWO
SBNTB4RHE (21LF)
SICILIAN RED PRAWNS RISOTTO WITH +$588
»®* M MUSHROOM SOUP STRACCIATELLA AND PISTACHIO
iR P AL RIS R A R T TS T REO R
+$98 "POLLO ALLA CASARECCIA"
ROASTED CHICKEN WITH SPINACH,
@® M ROASTED GNOCCHI SUN-DRIED TOMATO AND CREAM
PUMPKIN PUREE, PARMESAN BRUER B « BMEASE

CRUMBLE AND PUMPKIN SEEDS
JEEFAERECR IV ~ BEEZ MR/

S I_P E DIS H ROASTED ROASTED BROWN BUTTER BROCCOLINI WITH MIX GREEN LEAF SALAD WITH
EE% NEW POTATOES CAULIFLOWER GARLIC AND CHIU PICKLE ONION AND TOMATO
WEZF | $58 t BB | $58 L S ESWFEREICE | 58 | IEFEMUERKEM | $58
D ESS E RT “® TABLESIDE TIRAMISU ® MONT BLANC GELGEATO AND SORBETSL
CLASSIC | HAZELNUT | BRONTE PISTACHIO CHESTNUT SELECTION OF HOMEMADE
ﬁj:‘ﬁ': EAFISTER (108 BT/ BOE) | +$58 EFERE ERER TR T
MILLEFOGLIE WITH CUSTARD CREAM PISTACHIO SICILIAN CANNOLI CRISPY PASTRY WITH RICOTTA
AND STRAWBERRY AFFOGATO AND BRONTE PISTACHIO
T2BERE T FEBEK B0 R EREAC EAEMIE AR RO RE O MEE

10% SERVICE CHARGE




