TASTING MENU
BURRATA PUGLIESE

HEeiRLoOOM MARINATED TOMATO COMPOSITION, PESTO POWDER
K2, W, A5
OR

CAPESANTE

PAN-FRIED HOKKAIDO ScAaLLoprs, POTATO, WHITE RADISH, BLACK GARLIC, ROSEMARY
a1 RS, NEEE), B, KT
OR

ASTICE & CACIUCCO ADD $150

PoACHED LoBSTER, CAcciucco SAUCE, FRENCH BEAN, CELERY ROOT CREAM, CAVIAR
W LAETENR, Yas T, AR, AT

CAPELLINI CON ASTICE

ANGEL HAIR, BOSTON LOBSTER, TOMATO SAUCE, BASIL
FATHR, P EGENR, AT,
OR

TORTELLI & WAGYU
WAGYU BEEF RAGOUT TORTELLI PASTA, SUNDRIED TOMATO,
30 MONTHS AGED PARMESAN CHEESE, FRESH BASIL
MAFIESR, FIA-mRE #Fhbz, CIE2+, F5
OR
SPAGHETTI ALLA CHITARRA ADD $150

HOMEMADE SPAGHETTI, MAZARA RED PRAWNS,
SMOKED STRACCIATELLA CHEESE, FAVA BEAN

EEE SN TSN IR L e iy - 7]

BRANZINO DI ORBETELLO
ITALIAN SEABASS, BUTTER LETTUCE CREAM, CAULIFLOWER GRATIN, CAVIAR, DILL
BN Tl s s, PRt i, %
OR

AGNELLO & ALBICOCCHE
LAMB RACK, WHITE POLENTA, ROMANESCO, SMOKED EGGPLANT, APRICOT
BEfdy, TOKRE, FEIENG T A5
OR
FILETTO ALLA ROSSINI ADD $150
BEEF TENDERLOIN, GOOSE LIVER, BLACK TRUFFLES, SPINACH, MARSALA SAUCE
ZEM, REHE SEAAER, RO, ST

FORMAGGI

ITALIAN CHEESE SELECTION FROM OUR CHEESE LIBRARY
ZAHHE
OR
DOLCE PONCE
Lavazza KAFA COFFEE MACARON, CHOCOLATE RUM MOUSSE,
LEMON SPONGE, WHITE COFFEE ICE-CREAM
nnE/INEI S, R MRS, TR ARETRE, FITIMEEAE

OR
CIOCCOLATO FONDENTE ADD  $50
VALRHONA CHOCOLATE FONDANT, PEAR, CINNAMON
R R, AL TAE
LAVAZZA COFFEE & TEA SELECTION
NICHOLINI'S SMALL CONFECTIONERIES

4-COURSE MENU (1 APPETIZER, 1 PASTA, 1 MAIN, 1 DESSERT) $888
5-COURSE MENU (2 APPETIZERS, 1 PASTA, 1 MAIN, 1 DESSERT) $1,020
6-COURSE MENU (2 APPETIZERS, 2 PASTAS, 1 MAIN, 1 DESSERT) $1,140
WITH 4 / 5/ 6 WINES ADD $450 / $550 / $650
WITH PREMIUM WINES (4 GLASSES) ADD $980

FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER
DA RF AR BT R AR e BT A SRR AR T VOB, i S B A

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

P TEH S50 —HR% 2, A TCRT 5



