: 3 COURSES | 4 COURSES g
< _P\Y\—‘\ | HK$598 PER PERSON HK$688 PER PERSON ‘

; #% NEW YEAR EVE SPECIALS “& CHEF'S SIGNATURE VEGETARIAN

L
AR — — EBEPOREXFIER —
BURRATA WITH ITALIAN DATTERINI #® LINGUINE WITH CLAMS
TOMATOES AND BASIL AND MULLET BOTTARGA
KGZ HRR AN E RS | R EMECIE A .
ol be ol Brenss . ) ,
" g N /AN, A8 RAVIOLO WITH BRAISED OXTAIL “® BREADED VEAL CUTLET “ELEPHANT EAR
M%%wm?r&{ r%f% N AND CHESTNUTS WITH FRIED ROSEMARY AND
) \ B L R AR SEA SALT, 450G | FOR TWO
PRAWN CARPACCIO WITH TOMATO,% EE R LB S AR
CAPERS AND PISTACHIOS ' SSEEKIES - i
TSR « K TR E FUSILLI ALLA GENOVESE, BRAISED BEEF RS e
' 4558 AND CARAMELIZED ONION
B PIR AR EC R F
" s, soup o D T
BROCCOLINI WITH ROASTED : ety modle . /
M i%a/ 3 === N
GARLIC MAYONNAISE . I j:MM g b i ’ o BEAFCHR  ATENHE
VIR, Bt £ R PR SR R S R P S &
o ROASTED LAMB
SLOW COOKED ROAST BEEF WITH % RACK WITH ARTICHOKE
SALSA VERDE AND TOMATO CONFIT #9 CHEF'S CRISPY LASAGNA, ONE LAYER Y 2 DO A
BEEr AR ER S E R RS ( TRADITIONAL BOLOGNESE OR VEGETERIAN )
FOR TWO
TABLE SIDE CLASSIC BEEF TARTARE POSFIBAE (2(1F0) vj'Erﬁ gﬁ?@%%ﬂ%&s
(PIEMONTESE FASSONA SERVED | ’
WITH SELECTED CONDIMENTS) HOMEMADE TAGLIOLINI WITH SFI\/AES ANE POI’?‘IPES ) FQR TW_O
4R AE A Y fthth (Ezié\i%&l’;ft':@ [iepea ) BLACK TRUFFLE AND PARMESAN CHEESE BIUEE R ARIEN - MIEREF (21z/A)
558 ANENELESS+ER 5258
+598
GRILLED AUSTRALIAN WAGYU RIB-EYE - 300G
“® VITELLO TONNATO SAFFRON RISOTTO WITH PORK SAUSAGE BRI 300 5
BEAEERE TR L o . EAY)
EALTEEANIEERACER SRS +$188
CURED AMBERJACK CARPACCIO, W b ‘por—brinotis, ) )
ORANGE, FENNEL, CAPERS LEAVES AND C L e &8 et 42””7} gl SQUID FILLET "CALAMARO RIPIENO" WITH
TAGGIASCHE OLIVE Wwf WWMW g BROCCOLINI AND BISQUE SAUCE
SEEIR R RRE « BE ISR i , SLAMBCTR R KR T
k\‘. HOMEMADE TORTELLINI FILLED WITH
“® BABY OCTOPUS WITH PEAS : QARBON%RQéP%EAGE\SﬁgAﬁ_éUCE AND EGGPLANT PARMIGIANA
IN SPICY TOMATO SAUCE oPY G =B T T
INTRERS S SRS FHEEEEREZ TR AN EEHERMIEER
ONION SOUP WITH TOASTED HOMEMADE TAGLIATELLE /! COTECCHINO WITH LENTILS
FOCCACCIA, RICOTTA CHEESE WITH LOBSTER ERABHERRE
AND LEMON ZEST BREERERGD
FERSIERAEME - BEAFILBEZ TAIEER +598
SIDE DISH
- PORK FAT ROASTED MIXED LEAF SALAD WITH CHERRY
i POTATOES WITH ROSEMARY | GARLIC BROCCOLINI | CREAMED SPINACH | TOMATIOES, GREEN APPLE AND
PRIE BT IER(T | $58 FRUFRETCE | $58 S | $58 . ALMONDS
\ : - RAERECENEN ~ BERAEC | $58
et e n n
o AmsocTRmsy | Coe | A Tom e s o
DESSE RT I EHI:II:I CLASSIC | HAZELNUT | BRONTE PISTACHIO ol i ZM% AND VANILLA ICE CREAM
BAFNZ TER (K8 FAOR/ KT 38 Sl ik ey, ,
STER Y HORIRT) | 938 ofer T R ENRSC S RIERETE
SELECTION OF HOMEMADE CHOCOLATE AND LEMON AMALFI SEMIFREDDO SICILIAN CANNOLI CRISPY PASTRY
GELATO AND SORBETS MANDARIN MOUSSE WITH MIXED BERRIES WITH RICOTTA AND BRONTE PISTACHIO
BREXSRNSHE Ko /IHTERAR HEERMIEIEASERE U AREZ IRORE MR

10% SERVICE CHARGE




