
SATURDAY BRUNCH
周六香檳早午餐

SELECTION OF ITALIAN APPETIZERS
Gran Selezione di Tipicita’ Italiane

精選自選頭盤

NICHOLINI’S GRAND SEAFOOD PLATTER
Gran Piatto di Crostacei

新鮮海鮮盤

HOMEMADE PASTA AND MAIN DISHES
Piatti Principali

意大利麵及主菜

DESSERT TASTING PLATTER
Pasticceria

精選甜品

- BEVERAGE SELECTION -
Champagne, Perrier-Jouët 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  
所有價目另加一服務費,均以港元計算



HOMEMADE PASTA AND MAIN DISHES
意大利麵及主菜

TAGLIATELLE
Fresh Tomatoes, Italian Basil

Tagliatelle al Pomodoro Fresco e Basilico
意大利麵條，蕃茄，香草

CAPELLINO
Seafood, Parsley, White Wine Sauce

Capellino ai Frutti di Mare
意大利天使麵，海鮮，香草，白酒汁

PAPPARDELLA
Wild Mushrooms, Parmesan Cheese

Pappardelle ai Funghi di Stagione e Parmigiano
意大利闊麵，蘑菇，巴瑪芝士

TUNA STEAK
Grilled, Sicilian Tomato Salad, Cucumber Sauce

Trancio di Tonno Alla Griglia, Insalata di Pomodori Alla Siciliana
扒吞拿魚，西西里蕃茄沙律，青瓜醬

COD FISH
Pan fried, Seasonal Garden Vegetables, Rosemary Dressing

Merluzzo Arrosto, Insalata di Verdure di Stagione e Rosmarino
煎鱈魚，田園蔬菜，迷迭香汁 

BABY CHICKEN
Roasted, Sweet Potatoes, Marinated Zucchini
Galletto Arrosto, Patata Dolce e Zucchine

燒春雞，甜薯，醃青瓜

LAMB RACK
Jerusalem Artichokes Cream, Arugula Salad, Ginger Dressing
Costoletta di Angello, Crema di Topinambur, Rucola e Ginger

燒羊鞍，朝鮮薊蓉,火箭菜沙律，薑汁
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