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2 COURSES
HK$458 PER PERSON

3 COURSES
HK$528 PER PERSON

— =
4 COURSES |
HK$598 PER PERSON

£ CHRISTMAS SEPCIALS “@ CHEF'S SIGNATURE VEGETARIAN

*

STARTERS

mE —— %

BURRATA WITH ITALIAN DATTERINI
TOMATOES AND BASIL
IKFZEECR AT E R

proinierere bl bt o Frannity
Ml g et T riehnne
PRAWN CARPACCIO WITH TOMATO,%
CAPERS AND PISTACHIOS
SEUMRBCEAD ~ KW B OR
+558

“® FRIED PRAWNS, SQUID AND

BROCCOLINI WITH ROASTED
GARLIC MAYONNAISE

Ve, R P R i B i

SLOW COOKED ROAST BEEF WITH
SALSA VERDE AND TOMATO CONFIT
IERETRECENFEohEEM

TABLE SIDE CLASSIC BEEF TARTARE
(PIEMONTESE FASSONA SERVED
WITH SELECTED CONDIMENTS)
BRI (IR BoiB =R
+$58

%9 VITELLO TONNATO
BRAESEIE VR

CURED AMBERJACK CARPACCIO,
ORANGE, FENNEL, CAPERS LEAVES AND
TAGGIASCHE OLIVE
EBUEIRRECEE » BIE ~ KIENEHT] i

59 BABY OCTOPUS WITH PEAS
IN SPICY TOMATO SAUCE
IN\T BB RS TE

PASTA AND RISOTTO
— EBMEEXRFERE —

“® [INGUINE WITH CLAMS
AND MULLET BOTTARGA
AR NS S

* RAVIOLO WITH BRAISED OXTAIL
AND CHESTNUTS
BRFERFEAFER

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

o K MW@ inocle o ~firsll
preoding =S Gfring gy
Lo e84 41;766/ o
#9 CHEF'S CRISPY LASAGNA, ONE LAYER
( TRADITIONAL BOLOGNESE OR VEGETERIAN )
FOR TWO
RETELE 2(1H)

~7
OL’/’/ %W/

HOMEMADE TAGLIOLINI WITH
BLACK TRUFFLE AND PARMESAN CHEESE
BRENEEEEZ T8N
+598

2 RISOTTO WITH COTECHINO,
CRISPY LENTILS AND ROSEMARY OIL
PR AR [\ R bR S

MAIN COURSE

% IR

Greet T tlecnede off S Lot
He e
49 BREADED VEAL CUTLET “ELEPHANT EAR”
WITH FRIED ROSEMARY AND
SEA SALT, 450G | FOR TWO
B S
FEKIEES — 450 32 (2AiFF)
+$258

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

*

4 "STINCO D'AGNELLO" - BRAISED LAMB
CHOP WITH POLENTA AND MUSHROOM
BB R B R SOK3H5

SEA BASS ALLA LIVORNESE
WITH DATTERINO TOMATOES,
OLIVES AND POTATOES | FOR TWO
EIVEIERECEAMEN ~ MIBREF LIA)
+§258

GRILLED AUSTRALIAN WAGYU RIB-EYE - 300G
BN A-PIBR\- 300 72
+5188

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

EGGPLANT PARMIGIANA

EXEHETE
ONION SOUP WITH TOASTED HOMEMADE TAGLIATELLE WITH LOBSTER
FOCCACCIA, RICOTTA CHEESE e — PORK BELLY WITH APPLE AND
AND LEMON ZEST +408 ~ RE+D_ ABBA+GE -
HESFEEREEED  BEANAES T RIEBEM BANRIE =B R R R
SIDE DISH
- PORK FAT ROASTED MIXED LEAF SALAD WITH CHERRY
i d POTATOES WITH ROSEMARY | GARLIC BROCCOLINI | CREAMED SPINACH | TOMATIOES, GREEN APPLE AND
RSB IEROHIFET | $58 FRAOPIRBTER | 358 SEE | $58 ALMONDS
! | REDEREBIGER - STRERA | $58
m N ”ZDZ cpor Wﬁ‘ﬁ/ H n "
foer 5o » 4 "TORTA NATALIZIA" APPLE AND PEAR
DESSERT = b lﬁitllzcsﬁ%z%%;or\m PISTAgHIO Mj;?dmff% - CRUMBLE TART WITH ALMOND CREAM
i on ok i % AND VANILLA ICE CREAM

ARV LREE (0 BOR/ ) | 4938 | ftorel 1ol oo | s o Cornmp e s
SELECTION OF HOMEMADE GELATO
AND SORBETS
R

* CHRISTMAS TIRAMISU WITH PANDORO CAKE,
APPLE COMPOTE AND ALMOND CRUMBLE
ERSAZLERCHEE « BRRELE(CHK

SICILIAN CANNOLI CRISPY PASTRY
WITH RICOTTA AND BRONTE PISTACHIO
PaPE 22 RO R O Mest

LEMON AMALFI SEMIFREDDO WITH MIXED BERRIES

CHOCOLATE AND MANDARIN MOUSSE
MEREIEIE AT ER

RETIHIERH

10% SERVICE CHARGE




