STARTERS

BURRATA WITH PARMA HAM AND FIGS

ERZ TR BN BEMEIER

%9 VITELLO TONNATO
BARESREVER

4 SLOW COOKED VEAL TONGUE WITH
PEARA MAYONNAISE, HORSERADISH

SAUCE AND RED RADISH
e NFREERERE  BIRE &

#Q FRIED PRAWNS, SQUID AND
BROCCOLINI WITH ROASTED

GARLIC MAYONNAISE

BRYEAE © BLARTEH LR B

BABY OCTOPUS WITH PEAS
IN SPICY TOMATO SAUCE

INNRECE ZRRKENNE

% PRAWNS TARTARE TACOS WITH
ZUCCHINI AND ITALIAN CAVIAR
Bt SR AN B TR B AR 2 T

+388

ROASTED CAULIFLOWER SALAD
WITH POMEGRANATE AND FETA
ERRSAC VR AR R IFEZ £

BEEF TARTARE ROCHER, HAZELNUT
CREAM, EGG YOLK AND GIROLLES
EFAffh  RFUH 0 ERAER

+388

MUSHROOM SOUP

BE 4 7

3 COURSES | 4 COURSES
HK$598 PER PERSON HK$688 PER PERSON

*+ NEW YEAR EVE  “@ CHEF'S SIGNATURE VEGETARIAN

PASTA AND RISOTTO MAIN COURSE
— EMREXRFIER — —FE —
“® LINGUINE WITH CLAMS 4+ BREADED VEAL CUTLET
RIBAREH “ELEPHANT EAR” WITH SEA SALT AND
BLACK TRUFFLE 450G | FOR TWO
HOMEMADE TAGLIOLINI WITH || BT\ A S B AN EE- 45055 (21iR)
BLACK TRUFFLE AND PARMESAN CHEESE +$278
HAEEEENEEOEES +
+3598
GRILLED AUSTRALAN WAGYU
MEZZE MANICHE "ALLO SCOGLIO", RIB-EYE - 300G
WITH SCALLOPS, PRAWNS, SQUID, SEHNFIAEPIARI - 30055
MUSSELS AND CLAMS +$188
EBHEEENIEEE 18 e SOMER
+$38
4 ROASTED BLACK COD WITH CAVIAR,
FUSILLI ALLA GENOVESE, BRAISED CABBAGE AND SAFFRON BOUILLABAISSE
BEEF AND CARAMELIZED ONION e RIEMFM TS AR BALIC AR
N S IR AR
#® HOMEMADE TORTELLINI FILLED WITH GRATINATED KING PRAWNS
CARBONARA, PARMESAN SAUCE WA R
AND CRISPY GUANCIALE

FHEEBFEERZEEANEEHEREFREERN
ROASTED LAMB RACK WITH PARSNIP AND

49 CHEF'S CRISPY LASAGNA, ONE LAYER BRAISED ONION PEARL IN RED WINE
( TRADITIONAL BOLOGNESE OR VEGETARIAN ) VEF IR R MADBIMIS IR F B
FOR TWO

BT IBHE (TALF) - (ST R)

EGGPLANT PARMIGIANA
% RISOTTO WITH COTECCHINO, SAET R

LENTILS, HORSERADISH AND SALSA VERDE
BAFIRAIBERERS « R B

1KG AUSTRALIAN T-BONE
% “RAVIOLO ARROTOLATO”, BIG RAVIOLO . :\\F?aR TWO;
/E@/NTE /__FﬁF (21&%)
FILLED WITH BEEF CHEEK, +$538

MIX MUSHROOMS, MOREL SAUCE,
CHESTNUT AND BLACK TRUFFLE

%‘tj(ﬂifiﬁ (i@qzﬁﬁﬂ,ﬁ' ’ /—_F}%% ’ %%*DM\\EE) "POLLO ALLA CASARECC'A"

ROASTED CHICKEN WITH SPINACH,

ROASTED GNOCCH SUN-DRIED TOMATO AND CREAM
PUMPKIN PUREE, PARMESAN BRERBAFR « EHEHSR

CRUMBLE AND PUMPKIN SEEDS
EE(FAERECR/IVRE ~ BEEZ MR/

SIDEDISH -+

Eo3i

MASHED POTATO

EE | 558

+ BROCCOLINI WITH MIX GREEN LEAF SALAD WITH
BRAISED LENTILS GARLIC AND CHIU PICKLE ONION AND TOMATO
EBRE | $58 . TR PRI AR EE | $58 L IV ERECRE TR RN | 558

DESSERT  “® TABLESIDE TIRAMISU

CLASSIC | HAZELNUT | BRONTE PISTACHIO
EAMZLER (K8 &RF/FROR) | +558

AHan

SELECTION OF HOMEMADE | MILLEFOGLIE WITH CUSTARD
GELATO AND SORBETS CREAM AND STRAWBERRY
ERER TR T TR FEE

MONT BLANC *+ “TORTA NATALIZIA” APPLE CRUMBLE TART SICILIAN CANNOLI CRISPY PASTRY WITH
CHESTNUT WITH VANILLA ICE CREAM RICOTTA AND BRONTE PISTACHIO
RFER ! EREEIRRERESH iTiE b W S T, i

10% SERVICE CHARGE




