TASTE OF TUSCANY

TAGLIERE TOSCANO

TUSCAN COLD CUTS, ROSEMARY INFUSED ZUCCHINI,
PECORINO, ITALIAN MELON, “TORTA DI CECI”
AITHAGHE, AN, ILPEZ2 L, BAFIE, B o et
OR

INSALATA ESTIVA

TUSCAN SALAD, HEIRLOOM TOMATOES, ARUGULA, RADISH,
CUCUMBER, PESTO DRESSING
BRRIDHE, Fhh, KEe HE, 7N AR

OR
GAMBERO ROSSO

MARINATED RED PRAWNS, CHICKPEA CREAM, SUNDRIED TOMATOES, ITALIAN CAVIAR

M K MIALEE, WM, Falivs, SRR TH§

RAVIOLI ALLA MAREMMANA

HOMEMADE PORCINI RAVIOLI, FIORENTINA BEEF RAGOUT, BLACK CABBAGE
BERA A EAr, B, SRR EE
OR
SPAGHETTI ALL ASTICE E BOTTARGA

MARTELLI SPAGHETTI, BOSTON LOBSTER, BOTTARGA, SAGE
RRAI, P IHEER, ST, MR
OR

PAPPARDELLE AL CINGHIALE

DOLCEFORTE WILD BOAR, PORCINI MUSHROOMS, PECORINO
FRTIORIN, 1B EFE, PR, (2t

PICCIONE

ROASTED TUSCAN PIGEON, MORELS, CHAMPIGNON MUSHROOMS, MASHED POTATO,
WILD BERRIES MUSTARD
FEFURS, FRLR, BEus, B, FRITR
OR
CACCIUCCO ALLA LIVORNESE

LIVORNO FISH STEW
J= S W/ b S

ZUCCOTTO FIORENTINO

SPONGE CAKE, RUM, HAZELNUT GELATO, CHOCOLATE CHIPS

OR
MASCARPONE

MASCARPONE MOUSSE, “VIN SANTO”, SUMMER BERRIES, CANTUCCI
BORHZ A, wE, B, B et

COFFEE OR TEA
NICHOLINI'S CONFECTIONERIES

4-COURSE MENU (1 APPETIZER, 1 PASTA, 1 MAIN, 1 DESSERT)
5-COURSE MENU (2 APPETIZERS, 1 PASTA, 1 MAIN, 1 DESSERT)
6-COURSE MENU (2 APPETIZERS, 2 PASTAS, 1 MAIN, 1 DESSERT)

FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES

WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER
YR R R BCET R IR (e A g 775 SRR (X Vs i T R e A

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

B B S n— fs 2, 39 CAR ot 5

$1,088
$1,188
$1,288



