STARTERS

AR ———

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

49 SICILIAN RED PRAWN CARPACCIO
| WITH LEMON, BRONTE PISTACHIO
AND POMEGRANATE JELLY

| LOBSTER SALAD “CATALANA”
‘ INZRPE e BelRy V2
| +598

MIXED COLD CUTS WITH
PICKLED VEGETABLES
R KBRS BREC R SRS

%9 BABY OCTOPUS WITH PEAS
IN SPICY TOMATO SAUCE
INT RS R

%9 VITELLO TONNATO
ERAESEIEVER

“® FRIED PRAWNS, SQUID AND

BROCCOLINI WITH ROASTED
GARLIC MAYONNAISE

VEIR, Bt FUR PR T e S

BEEF CARPACCIO WITH HORSERADISH
DRESSING, MUSHROOMS
AND PARMESAN CHEESE
BEAEFTRAEHRIRE » BEMEEERZE

CANTINA CHICKEN CAESAR SALAD

2 COURSES
HK$428 PER PERSON

3 COURSES
HK$488 PER PERSON

]

4 COURSES
HK$588 PER PERSON

“9 CHEF'S SIGNATURE

VEGETARIAN

PASTA AND RISOTTO
— BEMREAME —

“@ LINGUINE WITH CLAMS
AND MULLET BOTTARGA
BARANREMESR T

v
| #g CAVATELLI WITH BRAISED PORK RIBS,
] BEEF AND FENNEL SAUSAGE RAGU
| FEHERERMEENTAREERRE

FUSILLI WITH ITALIAN PORK SAUSAGE
AND PORCINI MUSHROOM RAGU
FHEENEABEEN

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

SICILIAN RED PRAWN RISOTTO WITH
STRACCIATELLA AND BRONTE PISTACHIO
PaPE EATHR ~ YHEEANR O R ETURIER

HOMEMADE TORTELLINI FILLED WITH
CARBONARA, PARMESAN SAUCE AND
CRISPY GUANCIALE
~HEBEEZEEANEEHERIFEER

HOMEMADE TAGLIATELLE WITH LOBSTER
BREEIRERGD
+598

SAFFRON RISOTTO AND SLOW COOKED
VEAL SHANK | FOR TWO
wALERIER NV RRFARAHER 2LA)

MAIN COURSE

4@ BREADED VEAL CUTLET “ELEPHANT EAR”
WITH FRIED ROSEMARY AND
SEA SALT, 450G | FOR TWO
BERES/ R E AL
TEEERKIRE - 450 72 (21iLA)
+$258 |

YELLOW CHICKEN ROULADE WITH
MUSHROOMS, CHICKEN HEART AND LIVER,
SPINACH AND POTATOES
BIE - B MBI ERE AR R A ET

BRAISED BEEF CHEEK WITH
MASHED POTATOES & RED WINE SAUCE
DB TIENECE R AT

EGGPLANT PARMIGIANA
EURNFTE

MEDITERRANEAN COD FILLET WITH
CHICKPEA PUREE, TOMATO, CAPERS
AND TAGGIASCHE OLIVES
R KSR EERIE ~ &0
NSNS

%9 SALT-BAKED WHOLE
MEDITERREANEAN SEA BASS WITH
VEGETABLE CAPONATA | FOR TWO
BB A B T A R R B S (2(11FD)
+$258

GRILLED AUSTRALIAN
WAGYU RIB-EYE - 300G
JENFNAPIBR\- 300 7

‘ + HE -+t

CantinaZt gV 1E +$188
SIDE DISH
- PORK FAT ROASTED MIXED LEAF SALAD WITH
EE% +$58 POTATOES WITH ROSEMARY GARLIC BROCCOLINI CREAMED SPINACH CHERRY TOMATIOES, GREEN
AR IEFE MIFZE(T E Qe S et IStE3 APPLE AND ALMONDS

EAVERIECENEN - FERKREC

DESSERT | #Hm

SELECTION OF HOMEMADE
GELATO AND SORBETS
BREASHEAEHE

TABLESIDE TIRAMISU
CLASSIC | HAZELNUT | BRONTE PISTACHIO

BARZ & (C8/ ROR/ HRF)

CHOUX PASTRY WITH PISTACHIO ICE CREAM
& HOT CHOCOLATE SAUCE
MRz BSRECRIORERE PR T

SICILIAN CANNOLI CRISPY PASTRY WITH RICOTTA
AND BRONTE PISTACHIO
PaPe 22 RO RO Mest

CHOCOLATE AND AMARETTI FLAN
WITH FIORDILATTE GELATO
ERARGNBCBEEEN TS

10% SERVICE CHARGE




