2 COURSES
HK$458 PER PERSON

3 COURSES
HK$528 PER PERSON

4 COURSES
HK$598 PER PERSON
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“@ CHEF'S SIGNATURE

VEGETARIAN

STARTERS

AR ——

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

o temerolil b o B
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PRAWN CARPACCIO WITH TOMATO,
CAPERS AND PISTACHIOS
SEURECE D ~ KRR OR
+558

“® FRIED PRAWNS, SQUID AND

BROCCOLINI WITH ROASTED
GARLIC MAYONNAISE

Ve, e R PR AR S

SLOW COOKED ROAST BEEF WITH
SALSA VERDE AND TOMATO CONFIT
IERETRECE N B E oI EM

TABLE SIDE CLASSIC BEEF TARTARE
(PIEMONTESE FASSONA SERVED
WITH SELECTED CONDIMENTS)
A (RRIRESH A EofEiEER)
+$58

%9 VITELLO TONNATO
ERAESEIEER

CURED AMBERJACK CARPACCIO,
ORANGE, FENNEL, CAPERS LEAVES AND
TAGGIASCHE OLIVE
EBYEIRAECERE « BE © KRN e EiE

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

ONION SOUP WITH TOASTED FOCCACCIA,
RICOTTA CHEESE AND LEMON ZEST

PASTA AND RISOTTO
— BEMREAME —

“® LINGUINE WITH CLAMS
AND MULLET BOTTARGA
AR AL

HOMEMADE TAGLIATELLE WITH
CHICKEN LIVER,
ONION AND ROASTED PUMPKINS
BRREFTEF RIS RSN

FUSILLI ALLA GENOVESE, BRAISED BEEF
AND CARAMELIZED ONION
BRI EC RN F R

(897 oty TSy ot
log®"’ L en~ery e -

OM/

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

HOMEMADE TAGLIOLINI WITH
BLACK TRUFFLE AND PARMESAN CHEESE
BREMNEEEEZ TEH
+598

SAFFRON RISOTTO WITH PORK SAUSAGE
BALER AT IEERECHENE RS

i rine
c A WW% /- & AL

' Q@ HOMEMADE TORTELLINI FILLED WITH
CARBONARA, PARMESAN SAUCE AND
CRISPY GUANCIALE
HEEEEZEEANEEHIAIFEER

HOMEMADE TAGLIATELLE WITH LOBSTER

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-PIBRHN- 300 72
+$188

SQUID FILLET "CALAMARO RIPIENO" WITH
BROCCOLINI AND BISQUE SAUCE
LRt AR T

EGGPLANT PARMIGIANA
BRI TE

PORK BELLY WITH APPLE AND
RED CABBAGE

HEEREERE SN  BANIES T RIEER SES e Gyl BANAIE=BARCAR R SR
+3$98
SIDE DISH
- PORK FAT ROASTED MIXED LEAF SALAD WITH CHERRY
i POTATOES WITH ROSEMARY | GARLIC BROCCOLINI | CREAMED SPINACH | TOMATIOES, GREEN APPLE AND
PRETIEREIERAT | 558 FRIOTEBIIEH | $58 | AR | $58 ALMONDS

- OREVERFEENEN - BRREKRAC | $58

DESSERT | EHam

“9 TABLESIDE TIRAMISU
CLASSIC | HAZELNUT | BRONTE PISTACHIO

BAMZEE &8/ FOR/ HF) | +$38

SELECTION OF HOMEMADE CHOCOLATE AND LEMON AMALFI SEMIFREDDO
GELATO AND SORBETS MANDARIN MOUSSE WITH MIXED BERRIES
BREASHERSEE RETIHIERAR MEBIEMIEIEAS R

T g iff cpr w il e fignio,
ok o Tolions &g WM%/M\%\

K,

SICILIAN CANNOLI CRISPY PASTRY
WITH RICOTTA AND BRONTE PISTACHIO
FipiTE b m WS T, )i

10% SERVICE CHARGE




