QL

2 COURSES }
HK$458 PER PERSON

3 COURSES
HK$528 PER PERSON

4 COURSES
HK$598 PER PERSON

\

l & FATHER’S DAY SPECIAL “@ CHEF'S SIGNATURE VEGETARIAN
L ,

STARTERS

AR ——

BURRATA WITH PARMA HAM AND FIGS
IKFZEECIA S A BRANEETER

wzﬂ{ Wﬁ‘%%ﬁx

PRAWN CARPACCIO WITH TOMATO, /%
CAPERS AND PISTACHIOS

SEURACE AN ~ AR OR
+358

wa

MINESTRONE PRIMAVERA SOUP
EIEDS

“® 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

PASTA AND RISOTTO MAIN COURSE
— BEMREAHER — TR

%9 LINGUINE WITH CLAMS

oL lefornie .
BAEED rocehis” ST e

WW’/%%}W )

RIGATONI ALTAMATRICIANA FOR TWO | | “N BREADED VEAL CUTLET “ELEPHANT EAR”

FEIERNESEEEN A) WITH FRIED ROSEMARY AND
SEA SALT, 450G | FOR TWO
MEZZE MANICHE "ALLO SCOGLIO", B RS S B S EEIE S — 450 53 (2111F)

WITH SCALLOPS, PRAWNS, SQUID, +$258
MUSSELS AND CLAMS
BHEEENREEE B a5 £8a
BHEEEMERE B 8 &5 OFIES "POLLO ALLA CASARECCIA "

ROASTED CHICKEN WITH SPINACH,

FUSILLI ALLA GENOVESE, BRAISED BEEF SUN-DRIED TOMATO AND CREAM

AND CARAMELIZED ONION e
BRI B AR S
- M/&@ M& a
51 g gt Z’i Srri ROASTED BLACK COD WITH GREEN PEA
0 Gy O e el RAGU, MUSSELS, CLAMS AND NDUJA OIL
“n REARETAE B0 - TCOMREAE

#9 CHEF'S CRISPY LASAGNA, ONE LAYER
( TRADITIONAL BOLOGNESE OR VEGETERIAN )
FOR TWO
AETE 211R)

GRATINATED KING PRAWNS
WEAUR

HOMEMADE TAGLIOLINI WITH
BLACK TRUFFLE AND PARMESAN CHEESE
BREEMNBEEEEZ TEH
+598

SAFFRON RISOTTO WITH PORK SAUSAGE
BALTER AR EGERECIEN B,

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

B, 1KG AUSTRALIAN T-BONE FOR TWO

& A SIDE DISH
M . WZT ST B A (1) R SRR
M\/V{ 75 ol +$488
/’ ‘b HOMEMADE TORTELLINI FILLED WITH
KCARBONARA PARMESAN SAUCE AND GRILED AUSTRALAN WAGYU
RIB-EYE — 300G
~ CRISPY GUANCIALE AL AIIRY_ 300 3
R EEES A BAREE B RIER o

BUSIATTE WITH SICILAN RED PRAWNS,

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
EHan

CHOCOLATE BONET | WITH CARAMEL SAUCE,

PASSION FRUIT AND AMARETTO ICE CREAM
BERRGNRMECEREE - BaRNECAESHR

CLASSIC | HAZELNUT | BRONTE PISTACHIO
EOARMZ 0% (A8 BAOR/ #RF) | +958 !

SELECTION OF HOMEMADE | PISTACHIO
£ CHOCOLATE ROCHER | GEIATO AND SORBETS AFFOGATO
R BRI EUEATHER TS e ANt =

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

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

10% SERVICE CHARGE




