
SATURDAY BRUNCH
周六香檳早午餐

GRAN SELEZIONE DI TIPICITA’ ITALIANE
Selection Of Italian Appetizers

精選自選頭盤

GRAN PIATTO DI CROSTACEI  
Nicholini’s Grand Seafood Platter

新鮮海鮮盤

PIATTI PRINCIPALI
  Homemade Pasta And Main Dishes

意大利麵及主菜

PASTICCERIA
Dessert Tasting Platter

精選甜品

- BEVERAGE SELECTION -
Champagne, Perrier-Jouët Grand Brut

Red and White Wines Selected by Sommelier Team
Draught Beer

Chilled Juices

adult 	                                                	                                                      $698
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

如有特殊飲食要求或對某些事物過敏而希望瞭解食物成分，請您聯繫餐廳經理
prices are in hong kong dollars, subject to 10% service charge

所有價目另加一服務費,均以港元計算



HOMEMADE PASTA AND MAIN DISHES
意大利麵及主菜

TROFIE LIGURI
Traditional Liguria Pasta, 

Alaska King Crab, spicy N’Duja Pork Sausage, Tomatoes 
自家手製麵，皇帝蟹，辣肉腸，蕃茄

GNOCCHI
Veal White Ragout, Pomino Wine Sauce, 

Castelmagno Cheese
薯糰，牛仔，白酒，意大利芝士

AGNOLOTTI DEL PLIN
Porcini cream, pecorino cheese, black truffle

意大利雲吞，牛肝菌忌廉，山羊芝士，黑松露

MERLUZZO
Cod Fish, Mediterranean style, tomato sauce, 

tagiasche olive, season vegetable 
智利鱸魚，橄欖，番茄汁

AGNELLO
Lamb Rack Roasted, Soft White Polenta, 

Caponata, Rosemary Oil
燒羊鞍，玉米糕，雜菜，迷迭香

TAGLIATA
Angues Beef Tagliata, Marinated Zucchini, 

Tomato Mustard 
薄片安格斯西冷，醃製意大利青瓜，番茄芥末

LE VERDURE
Roasted Potato, French Fries, Sauté Spinach, Pepperonata

燒馬鈴薯，法式炸薯，炒菠菜，蕃茄燉甜椒


