SATURDAY BRUNCH
JEINE R RAE

GRAN SELEZIONE DI TIPICITA ITALIANE

SELECTION OF ITALIAN APPETIZERS
Fi g E R TR

GRAN PIATTO DI CROSTACEI

NICHOLINI'S GRAND SEAFOOD PLATTER
e

PIATTI PRINCIPALI

HOMEMADE PASTA AND MAIN DISHES
RN EE

PASTICCERIA

DESSERT TASTING PLATTER
Fi EE):‘ﬂ:h‘ll'l

- BEVERAGE SELECTION -
CHAMPAGNE, PERRIER-JOUET GRAND BRUT
RED AND WHITE WINES SELECTED BY SOMMELIER TEAM
DRAUGHT BEER

CHILLED JUICES

ADULT $678
CHILD $318

FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES

WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER
WA RFER R AT 20K Bl L s BN A SIS T IR, o T A e

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

PR E 3 hn— R &, LA Tat 5



HOMEMADE PASTA AND MAIN DISHES
BRI R

TROFIE LIGURI
TRADITIONAL LIGURIA PASTA,
ALASKA KING CRAB, SPICY N'DUJA PORK SAUSAGE, TOMATOES

FIX P800, S, A,

GNOCCHI

VEAL WHITE RAGOUT, POMINO WINE SAUCE,
CASTELMAGNO CHEESE

FH, A Bl BRRIZ

AGNOLOTTI DEL PLIN

PORCINI CREAM, PECORINO CHEESE, BLACK TRUFFLE
BARMELR, FHHESH LEZ L, Bk

MERLUZZO
CHILLEAN SEABASS, MEDITERRANEAN STYLE, TOMATO SAUCE,
TAGIASCHE OLIVE, SEASON VEGETABLE

BRI, BURE, v

AGNELLO
LAMB RACK ROASTED; SOFT-WHITE POLENTA,
CAPONATA, ROSEMARY OIL

B, TOKKE, RS, IS

TAGLIATA
ANGUES BEEF TAGLIATA, MARINATED ZUCCHINI,
TOMATO MUSTARD

P AR T BEARARITT, BT

LE VERDURE
ROASTED POTATO, FRENCH FRIES, SAUTE SPINACH, PEPPERONATA

BERGEE RIS, KOise, AR



