i

: |\ ) COURSES | 3COURSES | 4 COURSES
( -P\T\_\\ HK$458 per PERSON | HKS528 peR PERSON HK$598 PER PERSON

‘ P® SEASONAL MUSHROOM ANNIVERSARY DISH VEGETARIAN

[

STARTERS PASTA AND RISOTTO MAIN COURSE
AU — EMKREAXRFER — — B —
BURRATA WITH PARMA HAM AND FIGS LINGUINE WITH CLAMS
£ R 5 U AR5 BIBARER BREADED VEAL CUTLET
“ELEPHANT EAR” WITH SEA SALT AND
VITELLO TONNATO | HOMEMADE TAGLIOLINI WITH ATl e TReRIe
SAEERE R BLACK TRUFFLE AND PARMESAN CHEESE | &iﬁi”ﬁd\qil’ﬂﬁ(é;’{_ﬁ )
‘ IEy=F: =7 EELS ‘ = L\EE‘ -450 2 EUEH
#® SLOW COOKED EGG, SRR BRERREE i
BLACK TRUFFLE, BLACK CABBAGE
AND PARMESAN SAUCE ) )
BEE - BINE  BHELRABESE TS MEZZE MANICHE "ALLO SCOGLIO", | GRILLED AUSTRALAN WAGYU
1438 WITH SCALLOPS, PRAWNS, SQUID, e
| M TUSSELS AND CLAMS RIB-EYE - 300G
. MUSSELSAND C SEINRILE PIRRY - 30035
FRIED PRAWNS, SQUID AND BHETEHEEE B e SOMER 45188
BROCCOLINI WITH ROASTED +$38
GARLIC MAYONNAISE ROASTED BLACK COD WITH PARMA HAM,
FRIFRER ~ SRR R R S = #® “RAVIOLO ARROTOLATO”, CABBAGE AND SAFFRON BOUILLABAISSE
BIG RAVIOLO FILLED WITH B REAIIATIEAR « R EALITEHS
BABY OCTOPUS WITH PEAS MIX MUSHROOMS, MOREL SAUCE,
IN SPICY TOMATO SAUCE CHESNUT AND BLACK TRUFFLE GRATINATED KING PRAWNS
DNTRECE & KRR E IS EARIERES (1B FHFEE > EFNBRE) VBRI
#® DEEP FRIED MIX MUSHROOM, FUSILLI ALLA GENOVESE, BRAISED ROASTED LAMB RACK WITH PARSNIP AND
VEAL BRAIN AND SWEETBREAD BEEF AND CARAMELIZED ONION BRAISED ONION PEARL IN RED WINE
BRYFHE ~ 4TI\ EBS BERE RS Ve RN R RATE B BE B
ROASTED CAULIFLOWER SALAD HOMEMADE TORTELLINI FILLED WITH EGGPLANT PARMIGIANA
WITH POMMEGRENADE AND FETA CARBONARA, PARMESAN SAUCE S NETET
S R R R RS + AND CRISPY GUANCIALE -

FHEBFEZEIEANEEHEANIEEN
1KG AUSTRALIAN T-BONE FOR TWO

?® BEEF TARTARE ROCHER, HAZELNUT
BNTEAHE (21L8)

CREAM, EGG YOLK AND GIROLLES CHEF’S CRISPY LASAGNA, ONE LAYER
EA4A  BFTH 0 EEFERE ( TRADITIONAL BOLOGNESE OR VEGETERIAN ) +5588
+688 FOR TWO
NS (218 ) "POLLO ALLA CASARECCIA"
#® B MUSHROOM SOUP ROASTED CHICKEN WITH SPINACH,
g SICILIAN RED PRAWNS RISOTTO WITH SUN-DRIED TOMATO AND CREAM
STRACCIATELLA AND PISTACHIO REUSRHERS » EIRASAR
ﬁﬁ%ﬂﬁ@%ﬁ%ﬁ%ﬁ%t&%@%
+598
25 agua resfaurant group FLAMING SALT BAKED SEA BASS
ROASTED GNOCCHI FOR TWO
_ PUMPKIN PUREE, PARMESAN SR
To mark Aqua Restaurant Group's 25th anniversary, CRUMBLE AND PUMPKIN SEEDS +$388
order any dish from our Celebration Menu & receive S AEER IR « MBS Ik R R T

a25% off dining voucher.

RIGATONI ALL AMATRICIANA

%ilzﬂAOIUG RE\SEU:SM GFOUPFEE:\—'—ﬁﬁf:E ’ FOR TWO Snap our teddy bear and tag us for
NEBERFAOSREPE BRI > BIrEE AR B (1) a chance to win a trip for two to Paris
=t RHIFAREES. ] BT FIRVZRIBRE AR QAR IR,
= EEHERIEABRZIR
SIDE DISH
N ROASTED ROASTED BROWN BUTTER BROCCOLINI WITH MIX GREEN LEAF SALAD WITH
EE;’& NEW POTATOES { CAULIFLOWER GARLIC AND CHILLI PICKLES ONION AND TOMATO
JEEF | $58 BIEAHMSAE | $58 { TrasWPEERTEE | $58 1 YViRECREFR &M | $58

SELECTION OF HOMEMADE

GELATO AND SORBETS
ANERTHRSE

#® CHESTNUT MONT BLANC
RTER

DESSE RT TABLESIDE TIRAMISU

o CLASSIC | HAZELNUT | BRONTE PISTACHIO
EHon B AR (40 T/ BILE ) | 4658

MILLEFOGLIE WITH CUSTARD CREAM PISTACHIO AFFOGATO SICILIAN CANNOLI CRISPY PASTRY WITH RICOTTA
AND STRAWBERRY PO SRS EC =B AND BRONTE PISTACHIO
TZWIE L TEER Pa78 2 TR0 SRIE e s

10% SERVICE CHARGE




