SATURDAY BRUNCH
JH NS R

SELECTION OF ITALIAN APPETIZERS
GRAN SELEZIONE DI TIPICITA ITALIANE
e IR TR

NICHOLINI'S GRAND SEAFOOD PLATTER

GRAN P1ATTO DI CROSTACEI
B

HOMEMADE PASTA AND MAIN DISHES

PIATTI PRINCIPALI
BORFIE

DESSERT TASTING PLATTER
PASTICCERIA
KT,

- BEVERAGE SELECTION -

CHAMPAGNE, PERRIER-JOUET GRAND BRUT
RED AND WHITE WINES SELECTED BY SOMMELIER TEAM
DRAUGHT BEER
CHILLED JUICES

ADULT $638
CHILD $318

PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
PR IR B, Sl et 5



HOMEMADE PASTA AND MAIN DISHES
T R N 5

TAGLIATELLE

FRESH TOMATOES, ITALIAN BASIL
TAGLIATELLE AL POMODORO FRESCO E BASILICO
=R, Fh, TF5E

CAPELLINO

SEAFOOD, PARSLEY, WHITE WINE SAUCE
CAPELLINO Al FRUTTI DI M ARE
ROCRIFRAG, R, 5, (T

PAPPARDELLA

WILD MUSHROOMS, PARMESAN CHEESE
PAPPARDELLE Al FUNGHI DI STAGIONE E PARMIGIANO
ROFIRRA, Bk, EHZ 4

TUNA STEAK

GRILLED, SICILIAN TOMATO SALAD, CUCUMBER SAUCE
TrRANCIO DI TONNO ALLA GRIGLIA, INSALATA DI POMODORI ALLA SICILIANA
Y\, TP EF v, HNE

COD FISH

PAN FRIED, SEASONAL GARDEN VEGETABLES, ROSEMARY DRESSING

MERLUZZO ARROSTO, INSALATA DI VERDURE DI STAGIONE E ROSMARINO

BABY CHICKEN

ROASTED, SWEET POTATOES, MARINATED ZUCCHINI

GALLETTO ARROSTO, PATATA DOLCE E ZUCCHINE
JEREH, E, MR

LAMB RACK

JERUSALEM ARTICHOKES CREAM, ARUGULA SALAD, GINGER DRESSING

COSTOLETTA DI ANGELLO, CREMA DI TOPINAMBUR, RUCOLA E GINGER
FE A, SRR, Kb, B
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