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Marinated Cuttle Fish, Petite Pois Cream,                                                268
Wild Salmon Roe, Italian Caviar
醃製墨魚、 青豌豆忌廉、 野生三文魚子、 魚子醬
  

Stracciatella Cheese, Grilled Asparagus,                                                   188
Avocado Cream, Basil Sponge 
煙燻芝士、 烤蘆筍、 牛油果忌廉、 羅勒海綿
 
  

Slow-cooked Scallops, Pumpkin Purée,                                                    288
Endives, Wild Salmon Roe, Roasted Hazelnut
慢煮帶子、 南瓜泥、 菊苣菜、 野生三文魚子、 烤榛子   

Pan-fried Duck Liver, Red Onion Jam,                                                        260
Green Apple Salad, Balsamico Perlage  
香煎鴨肝、 紅洋蔥醬、 青蘋果沙律、 陳釀黑醋 
 

Mediterranean Red Prawns Carpaccio, Osetra Caviar,                         328
Vodka Tomato Water, Crispy Celery, Citrus Oil 
地中海生紅蝦薄片、 魚子醬、 伏特加番茄水、 脆芹菜、 柑橘油
 
 

Premium Culatello, Salame Felino, Mortadella Di Bologna,        358        
Buffalo Mozzarella, Seasonal Condiments,
(For Two Guests)
雜錦凍肉拼盤 (二人用)

 

Traditional Soup with Parma Ham, Parmesan Cheese, Basil Pesto               180 
傳統意大利雜菜湯
    

Crème De Cassi                                                                     250 
龍蝦濃湯  

 

 
Our food and beverage may have traces of any allergen, as our kitchen is an environment 

where all allergens may be present. For those with special dietary requirements or allergies 
who may wish to know about the food ingredients used, please ask the manager.

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。
如有特殊飲食要求或對某些食物過敏而希望瞭解食物成分，請您聯繫餐廳經理。

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



SALAD
沙律

INSALATA MISTA

INSALATA GRECA

INSALATA CAESAR
 

PASTA
麵食

CAPELLINI

RAVIOLI

LINGUINE CON ASTICE 

LITTLE NICHOLINI’S 

CHITARRA

PACCHERI

Mesclun Salad, Rocket Salad,                                                                  120 
Cherry Tomatoes, Parmesan Cheese SHAVED
青菜沙拉 
 

Feta Cheese, Mixed Olives, Cucumber                                                  120 
希臘沙律 

 

Romaine Salad, Crispy Ham, Garlic Croutons,                                    120 
Anchovy Dressing 
凱撒沙律

Appetizer / Main

 

Angel Hair, Black Truffle Sauce,                                                  260/ 440
Osetra Caviar, Herb Oil
天使麵、 黑松露醬、 魚子醬、 香草油

  

Porcini Mushrooms and Smoked scamorza ravioli                220/ 380 
Chanterelle Mushrooms, Fava Bean Mousseline
牛肝菌煙燻芝士雲吞、 雞油菌、 蠶豆慕絲

  

Boston Lobster, Tomato Sauce, Basil                           230/ 420  
波士頓龍蝦扁意粉、 番茄醬、 羅勒 
 

Homemade Ravioli, Black Truffle and Cheese Sauce                230/ 390 
自家製意大利雲吞、 黑松露芝士醬

 

Roasted and Crudo Mediterranean Scampi Pasta,                  240/ 390 
Trumpet Zucchini, Oregano  
地中海螯蝦手工意大利麵、 意大利青瓜、 奧勒岡草
  

Wagyu Beef Short Rib Pasta, Burrata Cheese,                     220/ 380
Semi-dried Tomatoes, Crispy Sage
和牛牛小排意大利寛管麵、 布拉塔水牛芝士、 半乾番茄、 脆鼠尾草 

                
 

Our food and beverage may have traces of any allergen, as our kitchen is an environment 
where all allergens may be present. For guest with special dietary requirements or allergies
who may wish to know about the food ingredients used, please contact the manager.
我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。
如有特殊飲食要求或對某些食物過敏而希望瞭解食物成分，請您聯繫餐廳經理。

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



MAIN COURSE 
主菜

AGNELLO

LA COTOLETTA 

MANZO  

DENTICE

BRANZINO  

CACCIUCCO

LA FIORENTINA

SIDE DISH 
配菜

SPINACI

VERDURE GRIGLIATE

BROCCOLINI

PATATE

Roasted Australian Rack of Lamb,
Pistachio, Aubergine, Gravy
烤澳洲羊架、 開心果、 茄子、 燒汁 

Veal Milanese, Lemon Cream   

米蘭炸薄片牛仔肉、 檸檬忌廉
 

 

Roasted Australia M7 Sirloin in Cocoa Butter,                      
Stuffed Portobello, Sweet Chard
烤M7澳洲西冷和牛、 可可油、 釀大啡菇、 瑞士甜菜 
 
 

Pan-seared Snapper Fillet, Snail Stew, 

Morel Mushroom, Roasted Pepper Cream
香煎鯛魚、 燉田螺、 羊肚菌、 烤燈籠椒忌廉 

 
 
Grilled or Salt Baked Whole French Sea Bass,                            
Seasonal Vegetables, Beurre Blanc sauce
(For Two Guests)
香烤/鹽焗原條海鱸魚、 時令蔬菜、 法式牛油汁 (二人用) 
 

Livorno Seafood Soup, Red Prawn, 
Black Mussel, Crispy Sage 
利佛諾海鮮湯

Beef T-bone Steak, Roasted Vegetables, Red Wine Sauce 
(For Two to Three Guests)
T骨牛扒、 烤蔬菜、 紅酒汁 (二至三人用)

Garlic Sautéed Spinach 蒜蓉莧菜

 

Grilled Zucchini 意大利青瓜

Steamed Broccoli 西蘭花

 

Mashed Potato 薯蓉

 Our food and beverage may have traces of any allergen, as our kitchen is an environment 
where all allergens may be present. For guest with special dietary requirements or allergies 

who may wish to know about the food ingredients used, please contact the manager.
我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。

如有特殊飲食要求或對某些食物過敏而希望瞭解食物成分，請您聯繫餐廳經理。

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
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