EASTER BRUNCH

( -AY\-‘ \Y\R 11:00 AM. - 3:30 PM. | FOOD ONLY | HK$488 PER PERSON

“9 CHEF'S SIGNATURE VEGETARIAN A EASTER SPECIAL

* \
UNLIMITED STARTERS | #%R {HFERGHE PASTA AND MAIN | =&

BRUSCHETTA TRIO £
(CLASSIC WITH TOMATO, CHICKEN LIVER PATE’, EGGPLANT) MEZZE MANICHE SEAFOOD
VRO = % (ISMERO  BAHE « 5T ST

TUNA TARTARE WITH AVOCADO -9
FHRESR | STEAMED COD WITH
AQUA PAZZA SAUCE

MIXED SEAFOOD SALAD (CLAMS STOCK, CHERRY TOMATOES AND HERBS)
WITH PRAWN, CUTTLEFISH, OCTOPUS Rt
MR
ITALAN PORK SAUSAGES =
ROASTED LAMB WITH BROCCOLINI
WITH TOMATO SAUCE AND ROASTED POTATOES
SRR Ve ET R R BT
MIXED COLD CUTS WITH PICKLED VEGETABLES
G Oy e
% SCRAMBLED EGG WITH @
ASPARAGUS AND TRUFFLE |
B RALE “‘ﬂ
=
BURRATA AND ITALIAN DATTERINI -
TOMATOES AND BASIL
( REFILL +$48 PER PORTION ) ‘
KA FR B ATIEH |

DESSERT | &

CLASSIC TIRAMISU % LEMON TARTE s COLOMBA
(TR IR+ e (B EAREE AR ‘

DRINKS | &k 5a B FREE FLOW | #PR#528% | FOR 120 MINUTES

PROSECCO | WINE | BEER | APEROL SPRITZ PROSECCO +$200 ‘
$48/GLASS VEUVE CLICQUOT YELLOW LABEL +$350 |

VEUVE CLICQUOT YELLOW LABEL $88/GLASS RUINART BLANC DE BLANCS +$600

10% SERVICE CHARGE



