
APPETIZERS 頭盤

NICHOLINI'S ANTIPASTI
Selection of iconic antipasti

caesar Salad and Soup of the day 

精選意寧谷頭盤

or

CAPRESE (V)
Buffalo mozzarella, roman tomato, basil pesto 

水牛芝士，羅馬番茄，香草醬

or

MINESTRONE GENOVESE (V)
TRADITIONAL MINESTRONE 

傳統意大利雜菜湯

or

CACCIUCCO
Tuscan seafood soup, black mussels, tiger prawns

托斯卡纳海鮮湯，青口，虎蝦

or

BRESAOLA
Rocket salad, parmesan, Amalfi lemon, pickled pumpkin 

風乾牛肉,火箭菜沙律,巴馬臣芝士,意大利檸檬,醃製南瓜

PASTA 意大利粉

CAPPELLINI CON ASTICE
Boston Lobster, Tomato Sauce, Basil

天使麵，龍蝦，蕃茄汁，香草

or

TROFIE LIGURI
Alaskan King Crab, Spicy N'Duja Pork Sausage, Tomatoes

自家手製麵，皇帝蟹，辣肉腸，蕃茄

or

AGNOLOTTI DEL PLIN (V)
Porcini cream, pecorino cheese, black truffle    

意大利雲吞，牛肝菌忌廉，山羊芝士，黑松露

or

GNOCCHI
White Veal ragout, pomino wine sauce, castelmagno cheese

薯糰，牛仔，白酒，意大利芝士

add  $100

add  $100



MAIN COURSES 主菜

MERLUZZO (GF)
Cod Fish, Mediterranean style, tomato sauce, 

tagiasche olive, seasonal vegetables
智利鱸魚,橄欖,番茄汁

or

AGNELLO
Roasted Lamb rack, Soft White Polenta, 

Caponata, Rosemary Oil
燒羊鞍，玉米糕，雜菜，迷迭香

or

TAGLIATA (GF)
Angus Beef Tagliata, marinated zucchini, tomato mustard

薄片安格斯西冷，醃製意大利青瓜，番茄芥末  

or

FILETTO DI MANZO (GF)
Grilled Beef Tenderloin, parmesan cheese, 

Rocket Salad, balsamic vinegar
                扒牛柳，巴馬臣芝士，火箭菜沙律，意大利黑醋        add  $100

DESSERTS 甜品

TIRAMISU’
傳統意大利芝士蛋糕

or

MOUSSE AL CIOCCOLATO 
Bitter CHocolate Mousse, CoFFee Granite, CaPPuccino Foam

咖啡夾心朱古力慕絲

or

BABA AL RHUM
Marinated Strawberries, Double Cream

巴巴冧酒蛋糕，醃士多啤梨，特製奶油

or

FRUTTA FRESCA
Seasonal Fruits Platter

鮮菓碟，乳酪

or

SORBETTI (GF)
Artisanal Sorbet Selection

鮮菓雪葩

or

GELATI
Italian Gelato Selection

意大利雪糕

3 course menu $ 478
4 course menu $ 498

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食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


