QN

THE REAL ITALIAN DEAL

Weekend Brunch
Erploring Jlety ove bife of o fime

Bottomless Italian Antipasti ®R#ER
Aperitivo — Italian Affettati and Pickles Feast 2 A B8z N R KBS RE

Premium Selection 1B E F5 15t

| ] MORTADELLA FCAIBZ [ | PARMA HAM (IR MONTH) RIEB REZEHBARE [ | COPPA HAM FEZEPIAAR
[ | BRESAOLA CURED BEEF BIEFZHF A [ ] PICY SALAMI SERRSIBIRTS B4R AR

N

[ ] RED PEPPERS WITH TUNA FE R ERATHL W | | OLIVES WITH BELL PEPPERS EHHREEIIE W | | CIARDINIERA SALAD BN

. . = > /700
Italian Favourites E&H/ B

Seafood Meat
al] BABY OCTOPUS WITH PEAS IN §PICY TOMATO SAUCE B HOMEMADE LAMB MEATBALLS IN TOMATO SAUCE
NYANIIN-V e 2 gk EMEEFAN
n D MIXED SEAFOOD SALAD SE& &V D FAISONA BEEF CARPACCIO WITH ROCKET AND
3 I\ &= =
~] FRITTO MISTO WITH PRAWNS, CALAMARI, ZUCCHINI PARMESAN CHEESE SEFPIEHIREARIR M BEEZ +
AND LEMON MAYONNAISE BRERSSSEBHBAR S 1B B EUE (138) | [ ] HOMEMADE ITALIAN SKEWERS B USR8
[ ] SPICY TUNA TARTARE SREZ Attt (+438) [ ] ITALIAN TOAST WITH HAM AND CHEESE ZHABRE R =304
SALAON AND AVOCADO TARTARE BRUSCHETTA ' , e b s e
] e gy D NDUJA — SPICY SAUSAGE BRUSCHETTA B &S B MHE

Vegetarian

(] GORCONZOLA WITH WALNUTS BRUSCHETTA ' [ ] ASSORTED PACHINO TOMATOES BRUSCHETTA EAH DR &
BAMEZTEMEXEE

BURRATA AND TOMATO SALAD BAIFRLZ 1 (+78)
D ECGPLANT PARMICIANA CROQUETTE MEE R FEBHIF []

KALE SALAD WITH DRIED FRUITS, FIGS, WALNUTS,

|:| SCRAMBLED EGGS, SEASONAL VEGETABLES AND |:| PECORINO CHEESE AND BALSAMIC CREME
FRESHLY SHAVED TRUFFLES ¥ABRERSZADER (+548) _ PRESNERER. BER. oM. 2P+ R EEE

Soup and Pasta EX&ZRE!
JOUP OF THE DAY 2A& % MEZZE MANICHE WITH SEAFOOD 8¢ E E =)

“a Chef’s Signature =z
D CHEF’§ CRISPY LASAGNA, ONE LAYER (FOR 2) - TRADITIONAL BOLOGNESE OR VEGETARIAN PIETESH - BHAAERER (MAIA) (+3188)
D YELLOWTAIL COLLAR WITH MUSSELS AND CLAMS IN "GUAZZETTO” SHE AR, 0. REEEAS (1188)
AUSTRALIAN T-BONE SELMTE 4 HE D 500G/ 72 (+4288) D (KG/ 23 Fr (+5488)

TABLESIDE TIRAMISU CLASSIC | PISTACHIO | HAZELNUT

|| BREADED VEAL CUTLET (FOR 2) ERERVEKM/ I\ (MIALA) (+4288) [] BAFIE R (S8 BT ELE) (178)

¢ Mini Tiramisu Cone Feast BAFM®IFZ +ERARE

[ ] PEACH 7KZEHk [ ] MANCO PASSION FRUIT ERHER || OVALTINE P/ZEH
[] Clasic #zet [ ] PSTACHIO BAILMR [ ] HAZELNUT #&F

IO% SERVICE CHARCE =g Chef's fignature Vegetarian



CANTINA

Weekend Brunch
Erplovirg [loly ove bife of o fime

11:00 - [5:30 (120 MINUTES)

HK$488 PER PERYON

PROSECCO
+ HKS200 PER PERSON

CHAMPAGNE VEUVE CLICQUOT
'YELLOW LABEL’
+ HK$350 PER PERJON

El'ef Flow RUINART BLANC DE BLANCS
i R 85 BX + HK$6OO PER PERSON

above packages include red and white wine, beer, and Aperol §prit3

NON-ALCOHOL coft drinks, juices

LA CIOIOSA O.O ALCOHOL FREE PROSECCO
+ HK$128 PER PERSON

PROSECCO | WINE | BEER | APEROL ${PRITZ

. k HKs68/GLS
Pj‘ln S VEUVE CLICQUOT YELLOV LABEL
BA Am HK$88/G.LS

HOMEAMADE ITALIAN BUBBLE TEA -
LEMON OR PEACH / REGULAR OR BROWN SUGAR PEARL
HK$38/GLS

|O% SERVICE CHARGE



	Weekend Brunch
	Exploring Italy, e bite at a time
	11:00 - 15:30 (120 MINUTES)


	HK$488 PER PERSON
	Free Flow 無限暢飲
	LA GIOIOSA 0.0 ALCOHOL FREE PROSECCO

	Drinks 飲品
	PROSECCO | WINE | BEER | APEROL SPRITZ HK$68/GLS
	VEUVE CLICQUOT YELLOW LABEL HK$88/GLS



