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APPETIZERS H5#
NICHOLINI'S ANTIPASTI

SELECTION FROM THE ANTIPASTI TABLE, CAESAR SALAD
AND SEASONAL SOUP
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OR

MINESTRONE GENOVESE
VEGETABLES SOUP, PARMA HAM, PARMESAN CHEESE, BASIL PESTO

ERMHE

OR

BURRATA

BURRATA CHEESE, ROASTED BELL PEPPER , OLIVE CAVIAR
KEZL, PEOTRN, MRATE

OR

GAMBERO ROSSO

MEDITERRANEAN RED PRAWNS, BUFALO MOZZARELLA CHEESE,
BASIL MOUSSELINE, TOMATO JELLY
WhHEATIR, KA, BRI ADD $150

PASTA B XAV

CAPELLINI

ANGEL HAIR, BOSTON LOBSTER,

FRESH TOMATO SAUCE, BASIL
FATEE, RETEEE, Fomw, FE

OR

RIGATONI

PORCINI, MIXED MUSHROOM ,GARLIC CREAMY SAUCE

PECORINO CHEESE
PRRTR, i, KRR, Rzt

OR

TAGLIOLINI

SQUID INK, ITALIAN VONGOLE,

ASPARAGUS MOUSSELINE PARSLEY OIL
ST, SRR, FEATEI, AL ADD §$150



MERLUZZO

PAN-FRIED ATLANTIC COD FISH, GREEN PEAS MOUSSELINE ,
BABY CARROT , RED RADISH

OR

AGNELLO

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

OR

WAGYU

ROASTED AUSTRALIAN M7 SIRLOIN,
GRILLED ASPARAGUS DUO, BLACK TRUFFLE SAUCE

PANNA COTTA

VANILLA, STRAWBERRY FOAM

OR

TIRAMISU

TRADITIONAL, MASCARPONE CREAM

OR

GELATI O SORBETTI

SELECTION OF ICE CREAM OR SHERBET

OR

FRUTTA

SEASONAL FRESH FRUITS

4 COURSE MENU §$ 598
3 COURSE MENU $ 568
2 COURSE MENU $ 538

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.

AR S AR T RE S A TR B B, TR A BRI BT e — (I8 AT REAF AL (B U IR 15

UV R PR R AR BRI L A B T A SRR R ARy, A TR AR A
PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
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