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HK$458 PER PERSON | HK$528 PER PERSON | HK$598 PER PERSON
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PASTA AND RISOTTO
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BURRATA WITH PARMA HAM
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PRAWN CARPACCIO WITH TOMATO, 5
CAPERS AND PISTACHIOS )
SEURACE D ~ AR OR
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“® FRIED PRAWNS, SQUID AND

BROCCOLINI WITH ROASTED
GARLIC MAYONNAISE
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BEEF TATAKI WITH SALSA VERDE
AND TOMATO CONFIT
TIEFAREN S E A HEEM

TABLE SIDE CLASSIC BEEF TARTARE
(PIEMONTESE FASSONA SERVED
WITH SELECTED CONDIMENTS)
BRI (IR AoiBEEER)
+$88

%9 VITELLO TONNATO
ERAESRIEVER

"SARDINE IN SOAR" | SWEET AND
SOUR SARDINES WITH ONION,
PINE NUTS, RAISIN SAUCE, FENNEL
AND FRISEE SALAD
BEDFRDT R IAF ~ BERE  oREHENL

#9 BABY OCTOPUS WITH PEAS

“® LINGUINE WITH CLAMS
==t

MEZZE MANICHE "ALLO SCOGLIO",
WITH SCALLOPS, PRAWNS, SQUID,
MUSSELS AND CLAMS
BEREEEMEBE R R - FOMIERS

FUSILLI ALLA GENOVESE, BRAISED BEEF
AND CARAMELIZED ONION
BRI EC RN F
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#Q CHEF'S CRISPY LASAGNA, ONE LAYER
( TRADITIONAL BOLOGNESE OR VEGETERIAN )
FOR TWO
NETEHE 211F)
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HOMEMADE TAGLIOLINI WITH
BLACK TRUFFLE AND PARMESAN CHEESE
BREENBEEEEZ TEH
+598

SAFFRON RISOTTO WITH PORK SAUSAGE
BALEE AR EERECIEN B,
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(‘ HOMEMADE TORTELLINI FILLED WITH

. CARBONARA, PARMESAN SAUCE AND

CRISPY GUANCIALE

MAIN COURSE
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#® BREADED VEAL CUTLET “ELEPHANT EAR”
WITH FRIED ROSEMARY AND
SEA SALT, 450G | FOR TWO
BV AR EE
TEEERKIRE - 450 T2 (21 )
+$258

ROASTED BLACK COD WITH
CAPONATA AND PUTTANESCA SAUCE
JERE R FCPa P RS R E T g E

ROASTED LAMB RACK WITH PARSNIP AND
BRAISED ONION PEARL IN RED WINE
FEFIRECRUNE R BALB RIS T R

1KG ITALIAN T-BONE " CARIMA"
FOR TWO
HEEMITTEFHE QOLA)
+5488

GRILLED AUSTRALAN WAGYU RIB-EYE — 300G
JENFNAPIBR\- 300 7
+5188

SQUID FILLET "CALAMARO RIPIENO"
WITH BROCCOLINI AND BISQUE SAUCE
U e (T==0d % o ran

EGGPLANT PARMIGIANA
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BUSIATTE WITH SICILAN RED PRAWNS BRAISED BEEF CHEEK
ONION SOUP WITH TOASTED /
FOCACCIA, RICOTTA CHEESE BURRATA AND PISTACHIO WITH MASH POTATOES
AND LIEMON 7EST 7o 78 BAT IR HEARECRD O RAKFZ £ A IERFRES
HESREEREDEE  BANLES LRISEY +398
SIDE DISH ROASTED ROASTED BROWN BUTTER OCCOLINI WITH |x GREEN LEAF SALAD WITH
- NEW POTATOES
B3 FEE(T | 558 CAULIFLOWER GARLIC AND CHIL PICKLES ONION AND TOMATO

BB HERAE | 958

PRRATERCARANERI | S58

YORIEAREF AN | 558

2/ BN cpor arift ot
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SELECTION OF HOMEMADE

g o loral GELATO AND SORBETS
BORHZLER (88 R/ ) [ 538 [ ep AUERTRR T
LEMON AMALFI SEMIFREDDO | SICILIAN CANNOLI CRISPY PASTRY

APPLE AND PEAR CRUMBLE CAKE WITH MULLED
WINE SAUCE AND VANILLA ICE CREAM
AR RS B R ENPMDEENRIEZELE

WITH MIXED BERRIES

MERERISIEATER

WITH RICOTTA AND BRONTE PISTACHIO
PoPg 22 THORE O MeEt

10% SERVICE CHARGE




