3 COURSES | 4 COURSES |
HK$528 PER PERSON HK$598 PER PERSON
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BURRATA WITH PARMA HAM AND FIGS “® LINGUINE WITH CLAMS *$ BREADED VEAL CUTLET
HRZTEBRNBRER RIRARE “ELEPHANT EAR” WITH SEA SALT AND
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IN SPICY TOMATO SAUCE AND CRISPY GUANCIALE
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ROASTED LAMB RACK WITH PARSNIP AND
%9 CHEF'S CRISPY LASAGNA, ONE LAYER BRAISED ONION PEARL IN RED WINE
+ PRAWNS TARTARE TACOS WITH ( TRADITIONAL BOLOGNESE OR VEGETARIAN ) PEFIRECRRE RADBI TR
ZUCCHINI AND ITALAN CAVIAR FOR TWO
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+588 EGGPLANT PARMIGIANA
* RISOTTO WITH COTECCHINO, BURT AT
ROASTED CAULIFLOWER SALAD LENTILS, HORSERADISH AND SALSA VERDE
WITH POMEGRANATE AND FETA BAFIRABEHRRD Wi« IS
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ROASTED CHICKEN WITH SPINACH,

ROASTED GNOCCHI SUN-DRIED TOMATO AND CREAM

MUSHROOM SOUP PUMPKIN PUREE, PARMESAN ERERBAE  BRSARE
e CRUMBLE AND PUMPKIN SEEDS U e

JEEFEEEECR VR ~ BEEZ M AR I
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10% SERVICE CHARGE




