LUNCH MENU
-‘\Y\P( LCOURSES | 3 COURSES | 4 COURSES
HK$278 PER PERSON HK$348 PER PERSON HK$428 PER PERSON

“@ CHEF'S SIGNATURE VEGETARIAN

STARTERS | AU3E

BABY OCTOPUS WITH PEAS WILD MUSHROOM
IN SPICY TOMATO SAUCE CAPPUCCINO SOuP
BRI\ T RECERE NS ‘ *HEFLESS

CANTINA CHICKEN CAESAR SALAD “a VITELLO TONNATO
Cantinat IV 1E BEABREAE/ TR

PASTA | E#3

“a CAVATELLI WITH BRAISED PORK RIBS, BEEF HOMEMADE RAVIOLI WITH RICOTTA,
AND FENNEL SAUSAGE RAGU ' TOMATO SAUCE AND FRESH OREGANO
ERRNERMERNTAREERAE ‘ BREHEMNE - FERZIEANESR

“a LINGUINE WITH CLAMS AND HOMEMADE TAGLIOLINI WITH
MULLET BOTTARGA ‘ BLACK TRUFFLE
BRREMESRT BRZEMEEY | +598

MAIN COURSE | =&

CHICKEN SUPREME WITH SPINACH
AND MUSHROOM SAUCE EGGP?'%%%;’%" A
SRS BRI

PAN-FRIED SEA BASS FILLET WITH GRILLED AUSTRALIAN
SPINACH AND SAFFRON SAUCE WAGYU RIB-EYE 300G

| AR A S R AT | STMANAE IR - 300 35 | +$188

DESSERT | #H 5%
TIRAMISU TRENTINO STRUDEL WITH
| CLASSIC - PISTACHIO HAZELNUT APPLE, PEAR, RAISINS AND PINE NUTS

BAHZ L& (CH/FAOR/M&F) ‘ BRaiie @ 2R 5 BERRILT q

10% SERVICE CHARGE



