WEEKEND BRUNCH

11:00 AM. - 3:30 PM. | FOOD ONLY | HK$488 PER PERSON

T

“@ CHEF'S SIGNATURE

VEGETARIAN

|
UNLIMITED STARTERS | #pR{EMERTSH

BRUSCHETTA TRIO
(CLASSIC WITH TOMATO,
CHICKEN LIVER PATE’, EGGPLANT)
JEEAEl =8B %
(REEREHNOINK ~ ZEATE ~ 70F)

ITALIAN PORK SAUSAGES
WITH TOMATO SAUCE
BMERATIERR

MIXED COLD CUTS WITH
PICKLED VEGETABLES
JRFZ KBRS B ECAE RS

SALMON TARTARE WITH AVOCADO
FhR = it

MIXED SEAFOOD SALAD
WITH PRAWN, CUTTLEFISH, OCTOPUS
MRV

“a VITELLO TONNATO
EAEERE/ A

BURRATA AND ITALIAN DATTERINI
TOMATOES AND BASIL
( REFILL +$48 PER PORTION )
IKFZEECEAFEM

- — j
DESSERT PLATTER | ZSH#4

CLASSIC TIRAMISU  SICILIAN CANNOLO
REBRTRRHZ T &BHE EipilEEE e Y, el
TRENTINO STRUDEL WITH

APPLE, PEAR, RAISINS AND PINE NUTS

I
|
|

Hamaiie © BAR 3 AERKILF

DRINKS | &k

PROSECCO | WINE | BEER | APEROL SPRITZ
$48/GLASS

VEUVE CLICQUOT YELLOW LABEL $88/GLASS

MAIN | £8

“a FUSILLI ALLA GENOVESE, BRAISED BEEF
AND CARAMELIZED ONION
B RRAECERIE TR

HOMEMADE TAGLIOLINI WITH
BLACK TRUFFLE
BREMERK
+$98

TAGLIATELLE PRAWN AND ZUCCHINI
EAAARIRECS NS

LINGUINE WITH CLAMS AND
MULLET BOTTARGA
EAREMECER

HOMEMADE TAGLIATELLE
WITH LOBSTER
BREERFEEM
+5188

BRAISED BEEF CHEEK WITH MASHED
POTATOES AND RED WINE SAUCE
AUEIE TN E R SMALET

PORK BELLY WITH APPLE, MUSTARD
AND CABBAGE
EAMBIE=ZBAEIAR ~ TTRREMR

MEDITERRANEAN COD FILLET WITH
CHICKPEAS PURE’, TOMATO, CAPPERS AND
TAGGIASCHE OLIVE
e R RS Fa A
HEEIEEIRE ~ &0 ~ BUR/ & INREHT g

VEAL MILANESE FOR 2
KEVENFREQRAD)
+$258

FREE FLOW | #FR#38X | FOR 120 MINUTE

PROSECCO +$200
VEUVE CLICQUOT YELLOW LABEL +$350
RUINART BLANC DE BLANCS +$600

10% SERVICE CHARGE



