LUNCH MENU

\Y\'\ L COURSES | 3 COURSES
_P\ HK$298 PER PERSON | HK$358 PER PERSON

4 COURSES
HK$428 PER PERSON

“@ CHEF'S SIGNATURE VEGETARIAN

STARTERS | AU3E

MUSHROOM SOUP CLASSIC BEEF TARTARE
455 ACERAE AP | +5108

BROCCOLI AND CAULIFLOWER SALAD
WITH RICOTTA CHEESE, RED PICKLE ONION
AND ROASTED ALMOND
PREATE > MPSRAT/DIACHR Pl 8 2 T EAD F R R IE S =

OCTOPUS CARPACCIO, OLIVES,
POTATOES AND CELERY
ESRERECHE - FRAERE

PASTA | &%

FUSILLI WITH PUMPKIN AND SAUSAGES “® LINGUINE WITH CLAMS
HENEERERIZMN BISREM
CLASSIC ITALIAN TORTELLINI FILLED WITH HOMEMADE TAGLIOLINI WITH
PARMA HAM, CREAM AND GREEN PEAS BLACK TRUFFLE AND PARMESAN CHEESE
(RERFSAFIBRATRED B AR ~ RIS 2 BRENEDESZTER | +598

MAIN COURSE | =&

ROASTED SALMON WITH SAFFRON ROASTED CHICKEN LEG WITH CASARECCIA

SAUCE, BROCCOLINI AND BABY CARROT SAUCE, SPINACH AND POTATOES
V&= ABIBALE S ERE ~ AR/CEN/ \AEE JEZRRACPATR R B  RRAE(F
EGGPLANT PARMIGIANA “BAVETTE DI MANZO"” GRILLED FLAP STEAK
BETEmT BIEHAIREH | (+158)

S| I.).E DISH ROASTED NEW | ROASTED BROWN BROCCOLINI WITH MIX GREEN LEAF SALAD WITH

i POTATOES BUTTER CAULIFLOWER | GARLIC AND CHILI PICKLE ONION AND TOMATO
VEE(T | $58 BREEHITRI | $58 S EERMPRTEE | $58 R E R | $58

DESSERT | #am

CLASSIC TIRAMISU i NEAPOLITAN BABA WITH CREAM

AND STRAWBERRY

EEE AR : :
RARZ LS 13 BB T O LR S 0

HOMEMADE ITALIAN BUBBLE TEA — LEMON OR PEACH / REGULAR OR BROWN SUGAR PEARL
BRBIDTRA - PIIERISTE / RIKSEIESER | $38

10% SERVICE CHARGE



