HK$428 PER PERSON

2 COURSES

3 COURSES
HK$488 PER PERSON

4 COURSES
HK$588 PER PERSON

]

“@ CHEF'S SIGNATURE

VEGETARIAN

STARTERS

AR ——

BURRATA WITH ITALIAN DATTERINI
TOMATOES AND BASIL
IKFZ B R AN SN B

PRAWN CARPACCIO 5
WITH TOMATO, CAPERS
AND PISTACHIOS
SEYRACE D ~ KN RFEOR
+$58

MOZZARELLA IN CARROZZA
AND RED PEPPER DIP
YEKAZ HEE R FCA TN

CURED AMBERJACK CARPACCIO,
ORANGE, FENNEL, CAPERS LEAVES AND
TAGGIASCHE OLIVE
EUEIRRECERE ~ BIE ~ AKIVNEE ) VEE

%9 BABY OCTOPUS WITH PEAS
IN SPICY TOMATO SAUCE
N\ T BB R Fie

59 VITELLO TONNATO
BRES AV

“® FRIED PRAWNS, SQUID AND

BROCCOLINI WITH ROASTED
GARLIC MAYONNAISE

VeI, Bt R PR A i

BEEF CARPACCIO WITH HORSERADISH

PASTA AND RISOTTO
— BEMREAME —

O by wriquely mocteif ~sirgle

“® LINGUINE WITH CLAMS
AND MULLET BOTTARGA
AR AL

logper, creafing o fediffssg <4

™

9 CHEF'S CRISPY LASAGNA, ONE LAYER
( TRADITIONAL BOLOGNESE OR VEGETERIAN )
FOR TWO
PSR (211)

MIXED SEAFOOD PACCHERI

SRR B

FUSILLI ALLA GENOVESE, BRAISED BEEF
AND CARAMELIZED ONION
B RERAA I EC RN F R

HOMEMADE TAGLIOLINI WITH
BLACK TRUFFLE AND PARMESAN CHEESE
BRENEEEEZ TEN
+598

SICILIAN RED PRAWN RISOTTO
WITH STRACCIATELLA AND
BRONTE PISTACHIO
PEPREATHR ~ POESANF O REIURER

#9 HOMEMADE TORTELLINI FILLED
WITH CARBONARA, PARMESAN SAUCE
AND CRISPY GUANCIALE

MAIN COURSE

#Q BREADED VEAL CUTLET “ELEPHANT EAR”
WITH FRIED ROSEMARY AND
SEA SALT, 450G | FOR TWO
BRI ARz E D
TEEBRIRTE - 450 T, (21 A)
+$258

ROASTED BLACK COD WITH
CAPONATA AND PUTTANESCA SAUCE
FEE PP P R AR B E

ROASTED LAMB
RACK WITH ARTICHOKE
¥ 2REC A

SEA BASS ALLA LIVORNESE
WITH DATTERINO TOMATOES,
OLIVES AND POTATOES | FOR TWO
B RREAREN « BIBREF QA)
+$258

GRILLED AUSTRALAN WAGYU RIB-EYE - 300G

BN A PRBRHN- 300 52
+$188

BAKED BABY CUTTLEFISH,
WITH GREEN PEA RAGU

B ERFEERE

EGGPLANT PARMIGIANA

DRESSING, MUSHROOMS e s
AND PARMESAN CHEESE {;BEE/%%Zi/@\j(%”%%{#@*%?%%ﬁ@ %&Wﬁﬂﬂ??
EREFAREHRE  BEROEES 4
HOMEMADE TAGLIATELLE PORK BELLY WITH APPLE AND
GREEN ZUCCHINI SOUP, WITH WITH LOBSTER RED CABBAGE
“CALAMARI” ROASTED SQUID B SUBEIREI D E A A= B AR B R S
EISLEE A +598
SIDE DISH
h PORK FAT ROASTED MIXED LEAF SALAD WITH CHERRY
i POTATOES WITH ROSEMARY | GARLIC BROCCOLINI | CREAMED SPINACH | TOMATIOES, GREEN APPLE AND
PRETIEREIERAT | 558 FRIOTEBIIEH | $58 SEEHER | $58 | ALMONDS
| | REDEERIEHGER - SRERE | $58

DESSERT | EHam

COCONUT, PINEAPPLE AND
ORANGE SPONGE CAKE
T SRR ERERER

#9 TABLESIDE TIRAMISU

SELECTION OF HOMEMADE | CHOCOLATE AND PEAR CAKE | LEMON AMALFI SEMIFREDDO
GELATO AND SORBETS WITH HAZELNUT ICE-CREAM WITH MIXED BERRIES
BREASHERTE | RO NBHERER ISR MEERIEMIBIEATER

CLASSIC | HAZELNUT | BRONTE PISTACHIO
BARFZLER (8 FOR/RF) | +538

o o CHeratl v/&;a,é-w-%w

SICILIAN CANNOLI CRISPY PASTRY
WITH RICOTTA AND BRONTE PISTACHIO

D AREZTRORE e

10% SERVICE CHARGE




