LUNCH MENU

2 COURSES
HK$278 PER PERSON

4 COURSES
HK$428 PER PERSON

| 3 COURSES
HK$348 PER PERSON

(AT

“@ CHEF'S SIGNATURE

VEGETARIAN

STARTERS | A3

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

GREEN ZUCCHINI SOUP WITH BABY SQUID
BNERTFS

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

ROAST BEEF, SALSA VERDE AND
TOMATO CONFIT
EFRE R B E R R &M

PASTA | =

“® FUSILLI ALLA GENOVESE, BRAISED BEEF
AND CARAMELIZED ONION
BB EC R R

CAVATELLI OCTOPUS RAGOUT, OLIVES
AND GREEN PEAS
N BREERMEHERSE

RAVIOLI BURRATA, SMOKED EGGPLANT
PUREE AND MARINATED RED PEPPER
KFZERAMER - BIEFENERAIR

HOMEMADE TAGLIOLINI WITH
BLACK TRUFFLE
HEEINRER | +998

MAIN COURSE | X &

EGGPLANT PARMIGIANA
EUEm T TE

SEABASS FILET ROASTED “ALLA MUGNAIA “,
LEMON SAUCE AND SAUTE SPINACH
BREER AT R

IBERICO PORK PLUMA ROASTED WITH GREEN
ZUCCHINI PUREE AND COLD CAPONATA
P REH BB INE KR AREHER

GRILLED AUSTRALIAN
WAGYU RIB-EYE 300G
BUNFI AR - 300 72 | +5188

PORK FAT ROASTED
S| I.).E DISH POTATOES WITH CAPONATA
Eﬂﬁ ROSEMARY PP T

PREEIERSAEEF [ $38 | 938

CREAMED MIXED LEAF SALAD WITH CHERRY

SPINACH TOMATIOES, GREEN APPLE AND ALMONDS
BECE | $38 | CRGVERCHENEND - BIERREC | §38

| DESSERT | #Ham

TIRAMISU
h CLASSIC - PISTACHIO HAZELNUT
| EAFIS B (S8R0 R /ET)

WITH HAZELNUT ICE CREAM

‘ CHOCOLATE AND PEAR CAKE
RENENERECRTF IR

10% SERVICE CHARGE



