2 COURSES
HK$458 PER PERSON

3 COURSES
HK$528 PER PERSON

4 COURSES
HK$598 PER PERSON

& HALLOWEEN SPECIAL

“@ CHEF'S SIGNATURE

VEGETARIAN

STARTERS

AIR ——

BURRATA WITH ITALIAN DATTERINI
TOMATOES AND BASIL
IKFZEECR AN SN RS

WW&{W‘WZQPW
nick,

PRAWN CARPACCIO WITH TOMATO,
CAPERS AND PISTACHIOS
SETMRECE AN ~ KA OR

+$58

“® FRIED PRAWNS, SQUID AND

BROCCOLINI WITH ROASTED
GARLIC MAYONNAISE

VES, SR R PR R S

M
(e i

SLOW COOKED ROAST BEEF WITH
SALSA VERDE AND TOMATO CONFIT
IERETRECEN B E I EM

& BRAIN FRITTO MISTO
e ERE R
Deep-fried veal brain with mixed vegetables ¥E/ N BSEHESE

TABLE SIDE CLASSIC BEEF TARTARE
(PIEMONTESE FASSONA SERVED
WITH SELECTED CONDIMENTS)
At (RRIREFSA ECfEiEER)
+$58

%9 VITELLO TONNATO
ERAESEIE VR

CURED AMBERJACK CARPACCIO,
ORANGE, FENNEL, CAPERS LEAVES AND
TAGGIASCHE OLIVE
BYEIRAECERE « BE © KRN ERT) E#iE

%9 BABY OCTOPUS WITH PEAS
IN SPICY TOMATO SAUCE
INT RS R R

ONION SOUP WITH TOASTED FOCCACCIA,
RICOTTA CHEESE AND LEMON ZEST
FRISIESINERAER  BANIBZ L AEERN

PASTA AND RISOTTO
— EMREAFE —

“® LINGUINE WITH CLAMS
AND MULLET BOTTARGA
AR ENEIS S

HOMEMADE TAGLIATELLE WITH
CHICKEN LIVER,
ONION AND ROASTED PUMPKINS
BRREFTEFRIEFEIEEN

& BLOODY RISOTTO
MARBARFIER
Risotto with beetroot and gorgonzola sauce
A ERNIEE T TEERAIER

FUSILLI ALLA GENOVESE, BRAISED BEEF
AND CARAMELIZED ONION
BRI EC RN F R

“@@ M’//""ﬁg“’j%gé/

g CHEF'S CRISPY LASAGNA, ONE LAYER
( TRADITIONAL BOLOGNESE OR VEGETERIAN )
FOR TWO
POLSF AT (21F9)

HOMEMADE TAGLIOLINI WITH
BLACK TRUFFLE AND PARMESAN CHEESE
BREMBEEREEZ TEM
+598
SAFFRON RISOTTO WITH PORK SAUSAGE
BALER AN GERECIE AT

k:. HOMEMADE TORTELLINI FILLED WITH
CARBONARA, PARMESAN SAUCE AND
CRISPY GUANCIALE
FHEBEEZEIEAHEEHERIEIEEN

HOMEMADE TAGLIATELLE WITH LOBSTER
BREEREEN

MAIN COURSE

FE

yﬂva & mehng car {»ﬁf
WW&%@M

#® BREADED VEAL CUTLET “ELEPHANT LEPHANT EAR”
WITH FRIED ROSEMARY AND
SEA SALT, 450G | FOR TWO
EIUR NFAMFEZEMEC
TBEEIAILE - 450 78 (21LA)
+$258

ROASTED BLACK COD WITH
CAPONATA AND PUTTANESCA SAUCE
JFEEE SR PP Pa R B AR B B

ROASTED LAMB
RACK WITH ARTICHOKE
& F2REC T A

SEA BASS ALLA LIVORNESE
WITH DATTERINO TOMATOES,
OLIVES AND POTATOES | FOR TWO
EGEREE AR EA  MIBERZEF A)
+$258

GRILLED AUSTRALAN WAGYU RIB-EYE - 300G
BN A-PIBRHN- 300 72
+5188

SQUID FILLET "CALAMARO RIPIENO" WITH
BROCCOLINI AND BISQUE SAUCE
LEMERRItE AR ST

EGGPLANT PARMIGIANA
BT TR

PORK BELLY WITH APPLE AND
RED CABBAGE
EAMATE=BAECIAR R SR

+3$98
SIDE DISH
- PORK FAT ROASTED MIXED LEAF SALAD WITH CHERRY
i d POTATOES WITH ROSEMARY | GARLIC BROCCOLINI | CREAMED SPINACH | TOMATIOES, GREEN APPLE AND
PEBIEROBIFE(T | $58 FRIOTRIEE | $58 BEEREE | $58 ALMONDS
! | REDEREIBIER - STRERA | $58
Lo e c"% et & ‘/?*”"‘/74 SRR
D ESS E RT #9 TABLESIDE TIRAMISU (Cheer s W/’@% BN

aHan

CLASSIC | HAZELNUT | BRONTE PISTACHIO
BARZ L& (S8 BIOR/ &TF) | +938 47

MW_

SELECTION OF HOMEMADE CHOCOLATE AND LEMON AMALFI SEMIFREDDO
GELATO AND SORBETS MANDARIN MOUSSE WITH MIXED BERRIES
BREAEHEAEHE RETIHIERA MEEIEMIEIEAS R

Raspberry mousse with mlxed bemes filling,
hazelnut sponge cake and hazelnut crumble
AIRERMHEEE RPBRERNKETEE

SICILIAN CANNOLI CRISPY PASTRY
WITH RICOTTA AND BRONTE PISTACHIO
PoP 22 RO SRIE O AeEE

10% SERVICE CHARGE




