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

ZUCCHINI SOuUP CLASSIC BEEF TARTARE

BAHMIEIS ACERAE AP | +5108

MEDITERRANEAN SALAD, CUCUMBER,

OCTOPUS CARPACCIO, OLIVES, TOMATO, WATERMELON, FETA, OLIVES

POTATOES AND CELERY

AND PICKLE ONIO
%ﬁ\;%):i EE*E’SI % A #i&;%ﬁ%% N iﬁl,CFl,A‘& N
PASTA | E#p
“9 FUSILLI ALLA GENOVESE, BRAISED BEEF RAVIOLI BURRATA, TOMATO CONFIT,
AND CARAMELIZED ONION SPINACH AND PARMESAN CRUMBLE

BRI RIS PSS AR B R B S

HOMEMADE TAGLIOLINI WITH

BLACK TRUFFLE AND PARMESAN CHEESE
ANBNBEHES LB | +598

| CAVATELLI ZUCCHINI AND SMOKED SALMON
5= BRI B

MAIN COURSE | =&

EGGPLANT PARMIGIANA CHICKEN CORDON BLEU WITH SALAD
BT Em T BT THER/E
ROASTED SALMON WITH ZUCCHINI “BAVETTE DI MANZO"” GRILLED FLAP STEAK
BRI = FAFCHE I BIEFEAH | (+158)
S| I.).E DISH ROASTED NEW | ROASTED BROWN BROCCOLINI WITH MIX GREEN LEAF SALAD WITH
i POTATOES BUTTER CAULIFLOWER | GARLIC AND CHILI PICKLES ONION AND TOMATO
VEE(T | $58 BREEHITRI | $58 S EERMPRTEE | $58 W EEIE R R | $58

DESSERT | #am

CLASSIC TIRAMISU i NEAPOLITAN BABA WITH CREAM

AND STRAWBERRY

EEE AR : :
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HOMEMADE ITALIAN BUBBLE TEA — LEMON OR PEACH / REG OR BROWN SUGAR PEARL
BRBIDTRA - PIIERISTE / RIKSEIESER | $38

10% SERVICE CHARGE



