LUNCH MENU

| 3 COURSES
HK$398 PER PERSON

4 COURSES
HK$448 PER PERSON

2 COURSES
HK$338 PER PERSON

“@ CHEF'S SIGNATURE VEGETARIAN

AT

" . % s STARTERS | #iE ¥ x

“8 POLENTA WITH MIX MUSHROOMS CLASSIC BEEF TARTARE VITELLO TONNATO
ACERAE MM | +5108 EAEERE/ A

BAREFETAR

"SARDINE IN SAOR" SWEET AND
SOUR DEEP FRIED SARDINES
BREHVED T /R

CUCUMBERS, FENNEL AND ORANGE

i SMOKED SWORDFISH WITH TOMATO,
BN BEKRERE

(EIER RECEAD

PASTA / RISOTTO | E¥ / EAFIER

BUCKWHEAT "MALTAGLIATI" WITH
CABBAGE AND ASIAGO FOAM
BEENREORKME X Z TR

CHEF'S CRISPY BOLOGNESE
LASAGNA (for2)
BheTEsm | +3598

“@ TORTELLINI WITH
CAPON BROTH
BRI HS

“@ RISOTTO WITH COTECHINO, CRISPY LENTILS AND ROSEMARY OIL | LINGUINE WITH CRAB
PRI ERECKE/ R R ki & H BEAREK | +598

MAIN COURSE | =&

“& BRAISED BEEF CHEEK WITH MASH
POTATOES AND RED WINE SAUCE

BREADED VEAL CUTLET "ELEPHANT EAR" WITH
FRIED ROSEMARY AND SEASALT (for2)

BB RARES BRIV AR ERD BEERIAE - 450 52, | +8258
“& COTECCHINO BABY OCTOPUS WITH PEAS | GRILLED AUSTRALIAN WAGYU RIB-EYE
WITH LENTILS IN SPICY TOMATO SAUCE WITH GRAVY - 300G
ERNEHECRRE ANVAVIIVC WD it BMNANAPIBRI\FI5E+ - 300 52 | +5188

TIRAMISU
“ CLASSIC - PISTACHIO - HAZELNUT
} BAHZ LB (KH /B0 R/MEF)

DARK CHOCOLATE SAUCE

! HAZELUT CAKE WITH
BRFERECERRSNE

PANETTONE CREME BRULE
B EHEO S T

PANDORO WITH MASCARPONE CREAM
EE SN O -

" . % " 3 DESSERT | @& & "= .-

10% SERVICE CHARGE
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