ANTIPASTI & ZUPPE

— jt
) X
A5 O

BURRATA PUGLIESE
(V)

ASTICE
& CACCIUCCO

CAPESANTE

BATTUTA
DI CARNE CRUDA

SALUMI
ARTIGIANALI

MINESTRONE
ALLA GENOVESE
(V)

HEIRLOOM MARINATED TOMATO COMPOSITION, PEsTo PowDER 250
IKEZ A, W, B

(CAPRESE IS AVAILABLE UPON REQUEST, #rf#Esg ka2 +)

PoAcHED LOBSTER, CAcclucco SAUCE, FRENCH BEANS, 310
CEeLERY ROOT CREAM, CAVIAR

B tRRRR, BT, TR, ATl

PAN-FRIED HOKKAIDO SCALLOPS, 260

GREEN ASPARAGUS, PUMPKIN, RADICCHIO

JbiFENT AT, MK, AL E

WAGYU BEEF TARTARE, ARTICHOKE, 290
ORGANIC EGG, BLACK TRUFFLES

FofAtfth, SR, AHERREE, TRAAER

PREMIUM CULATELLO, MORTADELLA DI BOLOGNA, SALAME FELINO 390

GNOCCO FRITTO, BUFFALO MOZZARELLA (FOR 2 PERSONY)
Frast R AL A

PESTO, PARMESAN 190

LS NI

FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER

UV RS TR BN R RS L S i T A SR A kAR I R e A
PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE

P TEE Fn— s 8, LA oA



PASTA FATTA IN CASA & RISO
SO

CAPPELLINI ANGEL HAIR, BOSTON LOBSTER,
CON ASTICE ToMATO SAUCE, BAsIL

AL, e LHARER, Fht B

PAPPARDELLE HoMEMADE PASTA, MAZARA RED PRAWNS,
GAMBERI E BOTTARGA, ROSEMARY
BOTTARGA HFF BT, SCRIALE, BfaT ik

TORTELLI & WAGYU Wacyu Beer RAGouT TORTELLI,

SUNDRIED TOMATOES, 30 MONTHS AGED PARMESAN,

FRESH BASIL

BORMESR, AT, #Fhivz, DR Z L,

LITTLE NICHOLINI'S HomMemADE RavioLl, BLACK TRUFFLE SAUCE

440
(V) — |
BEAERWNE, ZHESARER
CAVATELLI PECORINO, BLACK PEPPER
‘CACIO & PEPF’ SECR), 1L, AT
(V)

FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
‘WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER

YDA R R B R R BRI R 7 SRR A Vs T R AR A

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

PR S n—ARas 2, Bl Tuat 5L

APPETIZER / MAIN

260 / 450

220 / 380

220 / 380

280 /

140 / 280



PESCE & CARNE
BERAFK

SOGLIOLA
ALLA MUGNAIA

LA COTOLETTA

AGNELLO &
ALBICOCCHE

FILETTO ALLA ROSSINI

OSSOBUCO MILANESE

LA FIORENTINA

GRILLED OR MUGNAIA DOVER SOLE,
SEASONAL VEGETABLES, LEMON BUTTER SAUCE, PARSLEY
T HEH \FE R fon, AR, v

VEAL MILANESE, ARTICHOKES, CHERRY TOMATO SALAD
KRV, SRR, B

LamB Rack, WHITE POLENTA, ROMANESCO,
SMOKED EGGPLANT, APRICOTS
SRR, RIS, FESL T A

BEEF TENDERLOIN, GOOSE LIVER, BLACK TRUFFLE,
SPINACH, M ARSALA SAUCE
4400, HEAT, BAAFE, W, BHET

SLow-CoOKED BRAISED VEAL, SAFFRON RISOTTO,
GREMOLATA

g P ATIR, BRLLERIER

T-BONE BEEF STEAK, SEASONAL VEGETABLES
(FOR 2-3 PERSONIS)
EAHTE I, HE s

600

500

540

600

480

1,520

FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
‘WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASI\ FOR THE MANAGER

DA IR AR BAR LR M T A R R R AR &

SRR

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

BB TEE Fin— s & s LR 5



