LUNCH MENU

3 COURSES
HK$348 PER PERSON

4 COURSES
HK$428 PER PERSON

2 COURSES {
HK$278 PER PERSON

(AT

“@ CHEF'S SIGNATURE VEGETARIAN

STARTERS | A3

OCTOPUS SALAD WITH POTATOES,
OLIVE, FENNEL AND CELERY
NMEDRECET ~ 88 - BB KA

TUNA TARTARE WITH AVOCADO AND
MEDITERRANEAN SAUCE
HEAMMECT mR Rt iEET | +5108

GREEN PEA SOUP

=58
BY

#9 VITELLO TONNATO
ERES/mE/ VR

PASTA | &

“9 FUSILLI ALLA GENOVESE, BRAISED BEEF

GNOCCHI WITH GONGORZOLA

AND CARAMELIZED ONION AND ASPARAGUS
B RRAA LRI T EREFAFREZIRES
LINGUINE WITH CLAMS HOMEMADE TAGLIOLINI WITH
AND MULLET BOTTARGA BLACK TRUFFLE
bAREMECER BREMES | +598

MAIN COURSE | *#&

ROASTED HALIBUT WITH CITRUS
SAUCE AND GREEN ASPARAGUS
FELLE R RERES

EGGPLANT PARMIGIANA
BRUEHT T

PORK SAUSAGES AND FRIARIELLI
REREAR

GRILLED AUSTRALIAN
WAGYU RIB-EYE 300G
SEINFILPIBRY\ - 300 53 | +$188

PORK FAT ROASTED
Si |2E DISH O TATOES \WiTH ROSEMARY CREAMED SpiacH | MIXED LEAF SALAD WITH CHERRY TOMATIOES,
fip 52 DR IR | S8 S | 535 GREEN APPLE AND ALMONDS
A | R ERRIEIET  BEERAC | §38

| DESSERT | #m

TIRAMISU
“ CLASSIC - PISTACHIO - HAZELNUT
| EAFE R (CH/OE/ET)

WITH HAZELNUT ICE CREAM

’ CHOCOLATE AND PEAR CAKE
BRECHR TSR

EN=V|

10% SERVICE CHARGE




