2 COURSES

3 COURSES
HK$458 PER PERSON | HK$528 PER PERSON | HK$598 PER PERSON
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“@ CHEF'S SIGNATURE
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STARTERS

AR ——

PASTA AND RISOTTO
— BHREAAE —

BURRATA WITH PARMA HAM AND FIGS
IKFZEECIA S A BRANEETER
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PRAWN CARPACCIO WITH TOMATO, /%
CAPERS AND PISTACHIOS
SEURECE D ~ KN OR
+$58

MINESTRONE PRIMAVERA SOUP

“® FRIED PRAWNS, SQUID AND

BROCCOLINI WITH ROASTED
GARLIC MAYONNAISE

VES, Bh e R PR RO i

SEARED BEEF CARPACCIO WITH
SALSA VERDE AND TOMATO CONFIT
B ET RN B E R R &

TABLE SIDE CLASSIC BEEF TARTARE
(PIEMONTESE FASSONA SERVED
WITH SELECTED CONDIMENTS)
BRI (IR BoiBEE )
+$88

%9 VITELLO TONNATO
ERAESRIEER

"SARDINE IN SOAR" | SWEET AND
SOUR SARDINES WITH ONION,
PINE NUTS, RAISIN SAUCE, FENNEL
AND FRISEE SALAD
EHCEED T @ AT %S « BERPE R

59 BABY OCTOPUS WITH PEAS

%9 LINGUINE WITH CLAMS
BREEY

RIGATONI AL AMATRICIANA FOR TWO
FEERENEEEEY (2A)

MEZZE MANICHE "ALLO SCOGLIO",
WITH SCALLOPS, PRAWNS, SQUID,
MUSSELS AND CLAMS
BEEERM SR R SR~ FOMIERS

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

N
N

#Q CHEF'S CRISPY LASAGNA, ONE LAYER
( TRADITIONAL BOLOGNESE OR VEGETERIAN )
FOR TWO
NET B 21IF)
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HOMEMADE TAGLIOLINI WITH
BLACK TRUFFLE AND PARMESAN CHEESE
BREEMNEEEEZ TEH
+598

SAFFRON RISOTTO WITH ASPARAGUS,
SCAMPI TARTARE AND LIME
BALTERAMEERECES ~ EiRfththkS1E
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| @ HOMEMADE TORTELLINI FILLED WITH
KCARBONARA, PARMESAN SAUCE AND
R CRISPY GUANCIALE
HEEBEEZEEANEEHIHIFEER

BUSIATTE WITH SICILAN RED PRAWNS,

MAIN COURSE
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#® BREADED VEAL CUTLET “ELEPHANT EAR”
WITH FRIED ROSEMARY AND
SEA SALT, 450G | FOR TWO
BIUENFRREZ BN BREIKIEE - 450 Te (211/)
+$258

"POLLO ALLA CASARECCIA "
ROASTED CHICKEN WITH SPINACH,
SUN-DRIED TOMATO AND CREAM
EIEEN
VEREAER R ~ BINTATER

ROASTED BLACK COD WITH GREEN PEA
RAGU, MUSSELS, CLAMS AND NDUJA OIL
EEAREERE 50 ~ TERTBFERH

GRATINATED KING PRAWNS
WA

ROASTED LAMB RACK WITH PARSNIP AND
BRAISED ONION PEARL IN RED WINE
EFIRFCRUNER B AR RIS+ &

1KG AUSTRALIAN T-BONE FOR TWO
BNTEFHEA)
+$588

GRILLED AUSTRALIAN WAGYU
RIB-EYE — 300G
NN A-PIBRHN- 300 72
+5188

IN SPICY TOMATO SAUCE BURRATA AND PISTACHIO EGGPLANT PARMIGIANA
N\ TR R BT ﬁﬁ%ﬂﬁﬂ;’;m@?%ﬁ@\%aM*ﬁ e
+598
SIDE DISH ROASTED
. NEW POTATOES ROASTED BROWN BUTTER BROCCOLINI WITH MIX GREEN LEAF SALAD WITH
BosE R | 358 CAULIFLOWER GARLIC AND CHILI PICKLES ONION AND TOMATO

BB HERRAE | $58

PER{ERCAFALERIT | $58

YRR AT | 958

DESSERT @ TABLESIDE TIRAMISU
3 o

an
CHOCOLATE BONET | WITH CARAMEL SAUCE,

PASSION FRUIT AND AMARETTO ICE CREAM
BERRGNRMECEREE - BaRNECAESHR

CLASSIC | HAZELNUT | BRONTE PISTACHIO
BARZ LR ((E8/ BIOR/ &) | +958

MERINGATA | CRISPY MERINGUE WITH
CHANTILLY FOAM AND FRESH FRUIT
Bt E QIR S RORIAT KR

MOTHER'S DAY SELECTION OF HOMEMADE PISTACHIO
SPECIAL DESSERT GELATO AND SORBETS AFFOGATO
B REN IR EEHE, BREAEHEAEH PIEECHR O SR E R

SICILIAN CANNOLI CRISPY PASTRY
WITH RICOTTA AND BRONTE PISTACHIO
PP 22 RO SR OAeES

10% SERVICE CHARGE




