ANTIPASTI
el

o~ TL

STRACCIATELLA
& ASPARAGI

CULATELLO

VITELLO TONNATO

FEGATO GRASSO

GAMBERO ROSSO

SALAMI ARTIGIANALI

ZUPPE
i

MINESTRONE
ALLA GENOVESE

LOBSTER BISQUE

STRACCIATELLA CHEESE, GRILLED WHITE ASPARAGUS,
AVOCADO CREAM, BASIL SPONGE ,
MR, YA, BRALSHE AR

PREMIUM PARMA HAM, GRILLED WHITE ASPARAGUS

HOLLANDAISE SAUCE, MARINATED RED ONION
RIS OB, I\, ATies, BRALAEE

ITALIAN VEAL, YELLOW FIN TUNA, BLACK TRUFFLE CAVIAR,

CAPERS, BLACK TRUFFLE
BARMEFE AR, RY,

Bl 4\ =
TN

PAN-FRIED FOIE GRAS, RED ONION JAM,

GREEN APPLE SALAD, BALSAMICO PERLAGE
HIREHT, AL7AFEEE, HRERVDHL, iR NS

MEDITERRANEAN RED PRAWNS, BUFFALO MOZZARELLA,
BASIL MOUSSELINE, TOMATO JELLY
Horpifp AL, KPZ L, EEGAR, EEE

PREMIUM CULATELLO, SALAME FELINO, MORTADELLA DI BOLOGNA,
SEASONAL CONDIMENTS, BUFFALO MOZZARELLA

(FOR 2 PERSONYS)

HESHRPIDHE, KE L

GRiAZE))

MIXED VEGETABLES SOUP, PARMA HAM, PARMESAN CHEESE, BASIL PESTO
(LWL =)

CREME DE CASSI
FEWeY, SN

188

228

218

268

288

358

180

250

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.
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PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
PR E 530 AR 2, LA et 5



GREEN SALAD

GREEK SALAD

CAESAR SALAD

TAGLIOLINI

GNOCCHI

LITTLE NICHOLINI'S

PAPPARDELLE

RISOTTO

LINGUINE CON ASTICE

MESCLUN SALAD, ROCKET SALAD, CHERRY TOMATOES,
PARMESAN CHEESE

FETA CHEESE, MIX OLIVES, CUCUMBER

ROMAINE, CRISPY HAM, GARLIC CROUTONS,
ANCHOVIES DRESSING

SQUID INK, ITALIAN VONGOLE,
WHITE ASPARAGUS MOUSSELINE, PARSLEY OIL

SQUID INK & SWEET POTATOES, MARINATED SQUID,
GREEN PEAS, ITALIAN CAVIAR

RAVIOLI, MASCARPONE, BLACK TRUFFLE SAUCE

ROASTED MOREL MUSHROOMS, ASPARAGUS RAGOUT,
36 MONTHS PARMESAN CREAM

CARNAROLI, BEETROOT CREAM,
GORGONZOLA CHEESE, WHITE ASPARAGUS RAGOUT

BOSTON LOBSTER, FRESH TOMATO SAUCE, BASIL

ADDITIONAL $180 UPGRADE TO BLUE LOBSTER (LIMITED PORTION,

Fifn $180 FITHEEEIHEM (REQHE, RftEskmi

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.
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PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
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120

120

120

APPETIZER / MAIN

230/ 390

200/ 380

230/ 390

230/ 390

200/ 380

230/ 420

FOR MAIN ONLY)



PESCE & CARNE

BRANZINO

AGNELLO

LA COTOLETTA

WAGYU

SOGLIOLA

LA FIORENTINA

CONTORNI
ficsx

SPINACI

VERDURE GRIGLIATE

BROCCOLINI

PATATE

SEA BASS BAKED IN CARTA FATA, TUSCANY SEAFOOD STEW 400
WOIBACRIEGE f,  FOT RN

AUSTRALIAN ROASTED RACK, MEDITERANEAN LEGUMES, 440
POMEGRANATE REDUCTION, WHITE ASPARAGUS SALAD

JEMLNERE, MR, AR, FIEATVEE

VEAL MILANESE, LEMON CREAM 460
KBTI, P B

ROASTED AUSTRALIAN M7 SIRLOIN, 580
GRILLED ASPARAGUS Duo BLACK TRUFFLE SAUCE

JERINTEYS, KEHAE — ey YN

GRILLED OR MUGNAIA SOLE FILLET, LEMON BUTTER SAUCE, 620
SEASONAL VEGETABLES, PARSLEY

Y EAERIERIAOAN, ARy, B4, A

T-BONE STEAK, ROASTED VEGETABLES, BAROLO SAUCE 1450
(FOR TWO TO THREE PERSONS)

TEA, BrieteA5sE, EAFALEH

(\M ZR;{\/IH)

SAUTEED SPINACH WITH GARLIC 77250457 80
GRILLED ZUCCHINI & JF I 80
STEAMED BROCCOLI 7%/ 1 80
MASHED POTATO 7% 80

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.
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