APPETIZERS i

NICHOLINI'S ANTIPASTI

SELECTION OF ICONIC ANTIPASTI
CAESAR SALAD AND SOUP OF THE DAY
MIREENTHE

OR

CAPRESE (V)
BUFFALO MOZZARELLA, ROMAN TOMATO, BASIL PESTO
KIEE A, BT, HEE

OR

MINESTRONE GENOVESE (V)
TRADITIONAL MINESTRONE
T /LE‘TﬂtJJﬁEWWw
OR
CACCIUCCO
TUSCAN SEAFOOD SOUP, BLACK MUSSELS, TIGER PRAWNS
FET R, T, PR ADD $100
OR

BRESAOLA

ROCKET SALAD, PARMESAN, AMALFI LEMON, PICKLED PUMPKIN
JRFE ), Kb, B R 2, ORI, I e r

PASTA B RH

CAPPELLINI CON ASTICE
BOsSTON LOBSTER, TOMATO SAUCE, BASIL
KA, HEWE, Fanvt, A
OR

TROFIE LIGURI
ALASKAN KING CRAB, SPICY N'DUJA PORK SAUSAGE, TOMATOES
B0, S, BRI, 3
OR

AGNOLOTTI DEL PLIN (V)
PORCINI CREAM, PECORINO CHEESE, BLACK TRUFFLE
BRRIER, TS LE2 1, BhgE ADD $100
OR

GNOCCHI

WHITE VEAL RAGOUT, POMINO WINE SAUCE, CASTELMAGNO CHEESE
B, A B, BAMZ L



MAIN COURSES ¢
MERLUZZO (GF)

COD FISH, MEDITERRANEAN STYLE, TOMATO SAUCE,
TAGIASCHE OLIVE, SEASONAL VEGETABLES
P, RS, A
OR

AGNELLO

ROASTED LAMB RACK, SOFT WHITE POLENTA,
CAPONATA, ROSEMARY OIL
B, FOKKE, M, ke
OR

TAGLIATA (GF)

ANGUS BEEF TAGLIATA, MARINATED ZUCCHINI, TOMATO MUSTARD
TR AR T, BERE AT, FandtA
OR

FILETTO DI MANZO GF)
GRILLED BEEF TENDERLOIN, PARMESAN CHEESE,
ROCKET SALAD, BALSAMIC VINEGAR
PV, R, KSR, SO R ADD $100

DESSERTS #ii

TIRAMISU’
MGE R IR LB
OR

MOUSSE AL CIOCCOLATO

BITTER CHOCOLATE MOUSSE, COFFEE GRANITE, CAPPUCCINO FOAM
| E [ N A e
OR

BABA AL RHUM

MARINATED STRAWBERRIES, DOUBLE CREAM
LA RS, B2 A, R
OR
FRUTTA FRESCA
SEASONAL FRUITS PLATTER
Mo s, FUIE
OR

SORBETTI (GF)
ARTISANAL SORBET SELECTION

OR

GELATI

ITALIAN GELATO SELECTION
BAMEIRE

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
WA R IR R BT R B W BT A SRR AR BT A, i S R A A

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

e E 30— s 2%, B ot 5



