APPETIZER 5
NICHOLINI'S ANTIPASTI

SELECTION FROM THE ANTIPASTI TABLE, CAESAR SALAD,
DAILY SOUP
HEIESEAEE. R G

OR 1,

MINESTRONE GENOVESE

TRADITIONAL MINESTRONE SOUP
L wNl S

OR 1,

SMOKED SALMON
TOAST BREAD
=3k, 24

OR 11},

FOIE GRAS

PAN-FRIED DUCK LIVER, GRILLED APRICOT
ERIMGAT.  JEAHk ADD %in $150

PASTA = RA Vi

CAPELLINI

BOSTON LOBSTER, ANGEL HAIR PASTA, TOMATO SAUCE, BASIL
WL TRBRO AT, At AEED
OR 1,

RIGATONI

PORCINI MUSHROOM, GREEN PEAS, GARLIC CREAM, PECORINO CHEESE
e, AAE. BiE. Al FhZE

OR i1}

LITTLE NICHOLINI'S

HOMEMADE RAVIOLI, BLACK TRUFFLE AND CHEESE SAUCE
HFMEARER, BREY LS ADD #in $150



MAIN COURSE F3¢
MERLUZZO

PAN-FRIED SEA BASS, GREEN PEAS MOUSSELINE,
BABY CARROT, RED RADISH

AR, AREASR. DALEER. EHGES

OR 7l

AGNELLO

GRILL LAMB RACK, EGGPLANT CAPONATA,
ROMANESCO, RED WINE REDUCTION
FERRZE. WREIN T AERRAENISE. ALY

OR i1},

WAGYU

ROASTED AUSTRALIAN WAGYU SIRLOIN,
GRILLED ASPARAGUS, MASHED POTATO, BLACK TRUFFLE

FERRETEA, R, . EREE ADD % $250

DESSERT #ftd
TIRAMISU

AR R Z

OR 11},

CREME BRULEE
VANILLA, COCONUT ICE CREAM

AR, EREM IR
OR 11},

GELATI O SORBETTI

SELECTION OF ICE CREAM OR SORBET
e e

OR I},
FRUTTA
SEASONAL FRESH FRUITS
frp LA
WINE PAIRING iz 4-COURSE i $ 598
2 GLASSES # $ 228 3-COURSE iz $ 568
3 GLASSES # $ 328 2-COURSE itz $ 538

OUR FOOD AND BEVERAGE MAY HAVE TRACES OF ANY ALLERGEN, AS OUR KITCHEN IS AN ENVIRONMENT
WHERE ALL ALLERGENS MAY BE PRESENT. FOR GUESTS WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE CONTACT THE MANAGER.
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PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
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