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2 COURSES
HK$458 PER PERSON

3 COURSES

HK$528 PER PERSON

4 COURSES
HK$598 PER PERSON

P® SEASONAL MUSHROOM

ANNIVERSARY DISH

VEGETARIAN

[

STARTERS

G

PASTA AND RISOTTO
— EMREAME —

BURRATA WITH PARMA HAM AND FIGS
K2 Fem B AR EIER

VITELLO TONNATO
EAEERE/NH

?® SLOW COOKED EGG,
BLACK TRUFFLE, BLACK CABBAGE
AND PARMESAN SAUCE
1BEE ~ BINE - RRBROFNMEEZ TE
+$38

FRIED PRAWNS, SQUID AND
BROCCOLINI WITH ROASTED
GARLIC MAYONNAISE
ERIERIR ~ LA RABtREmERE

BABY OCTOPUS WITH PEAS
IN SPICY TOMATO SAUCE
NNNMRECE ERIRAE S

#® DEEP FRIED MIX MUSHROOM,
VEAL BRAIN AND SWEETBREAD
ERIEAE ~ PR R N RuAR

ROASTED CAULIFLOWER SALAD
WITH POMMEGRENADE AND FETA
ERRSAC VR AR IFEZ £+

?® BEEF TARTARE ROCHER, HAZELNUT

CREAM, EGG YOLK AND GIROLLES
FHRMM > BTFUYH > E=E=HE
+588

#® @ MUSHROOM SOUP
BIE5

25 aQua restaurant group

To mark Aqua Restaurant Group's 25th anniversary,
order any dish from our Celebration Menu & receive

a25% off dining voucher.

#EiAqua Restaurant Group iz —+F B
NEGEIBFAL O B PR —E 3 » BIRJ &R

LINGUINE WITH CLAMS
RIRARER

HOMEMADE TAGLIOLINI WITH
BLACK TRUFFLE AND PARMESAN CHEESE
B SR ENEREERES +
+$98

MEZZE MANICHE "ALLO SCOGLIO",
WITH SCALLOPS, PRAWNS, SQUID,
MUSSELS AND CLAMS
BEEEEMEEEE B AR EOMRA
+$38

% "RAVIOLO ARROTOLATO”,
BIG RAVIOLO FILLED WITH
MIX MUSHROOMS, MOREL SAUCE,
CHESNUT AND BLACK TRUFFLE
FAMEN (HE  THEE » EFHELRE)

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

HOMEMADE TORTELLINI FILLED WITH
CARBONARA, PARMESAN SAUCE
AND CRISPY GUANCIALE
FHEBFEZEIEANEEHEANIEEN

CHEF’S CRISPY LASAGNA, ONE LAYER
( TRADITIONAL BOLOGNESE OR VEGETERIAN )

FOR TWO
NETEE (211[)

SICILIAN RED PRAWNS RISOTTO WITH
STRACCIATELLA AND PISTACHIO

FEPE BATIRIGERAAR R BT I 2 T AFELER
+3598

ROASTED GNOCCHI
PUMPKIN PUREE, PARMESAN
CRUMBLE AND PUMPKIN SEEDS
B FEEERCR/IVRE « BREZ MR/

RIGATONI ALL AMATRICIANA
FOR TWO

EEAZMEREEEN 2UA)

MAIN COURSE

BREADED VEAL CUTLET
“ELEPHANT EAR” WITH SEA SALT AND
BLACK TRUFFLE, 450G | FOR TWO
BEIURNTAMNSE
Fe FEFAER - 45052 (211 A)
+5298

GRILLED AUSTRALAN WAGYU
RIB-EYE - 300G
BN AR - 30052
+$188

ROASTED BLACK COD WITH PARMA HAM,

CABBAGE AND SAFFRON BOUILLABAISSE
BEREREMBITNIR  BREALCEES

GRATINATED KING PRAWNS
WBIER IR IR

ROASTED LAMB RACK WITH PARSNIP AND
BRAISED ONION PEARL IN RED WINE
FEFIRECEUNERE RALB BRI I T &

EGGPLANT PARMIGIANA
EURTEMF

1KG AUSTRALIAN T-BONE FOR TWO
BNTEAHE (21L8)
+5588

"POLLO ALLA CASARECCIA"
ROASTED CHICKEN WITH SPINACH,
SUN-DRIED TOMATO AND CREAM

B2 B ~ ENFANSER

FLAMING SALT BAKED SEA BASS
FOR TWO
ERR SRR
+$388

Snap our teddy bear and tag us
to win a grand prize!

_ 2 Eg 2k |
st hiTARERESS e e
SIDE DISH
- ROASTED ROASTED BROWN BUTTER BROCCOLINI WITH MIX GREEN LEAF SALAD WITH
EE ﬁ NEW POTATOES { CAULIFLOWER GARLIC AND CHILLI PICKLES ONION AND TOMATO
EZ(F | $58 BWEFHIEIRAE | $58 U AR EE | $58 VOB F R D | $58
D ESS E RT TABLESIDE TIRAMISU »® CHESTNUT MONT BLANC SELECTION OF HOMEMADE

THEIE T TREER

CLASSIC | HAZELNUT | BRONTE PISTACHIO

GELATO AND SORBETS
ANERTHRSE

AND BRONTE PISTACHIO

EHam BAFSHEE (455 T/ BIOE ) | +$58
MILLEFOGLIE WITH CUSTARD CREAM PISTACHIO AFFOGATO
AND STRAWBERRY B9 0 R TR
P S L B0 S OB

l SICILIAN CANNOLI CRISPY PASTRY WITH RICOTTA

10% SERVICE CHARGE

EATFIRZRBRE A R R AR T,




