
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

BURRATA PUGLIESE (GF)
Burrata, Parma Ham, Basil Pesto, Arugula Salad

水牛芝士，巴馬火腿，香草醬，火箭菜

or

MINESTRONE GENOVESE (V)
Traditional Vegetable Soup

傳統意大利雜菜湯

or

CAPESANTE
Pan-Fried Hokkaido Scallops, Saffron Cacciucco Cream,

Crispy Tuscan Bread, Green Beans
北海道帶子，番紅花忌廉，意式脆麵包, 青豆

PASTA 意大利麵

CAPELLINI
Angel Hair, Boston Lobster, Tomato Sauce, Basil

天使麵，龍蝦，蕃茄汁，香草

or

FUSILLI
Mushroom Sauce, Guanciale, Pecorino

螺絲粉,蘑菇汁,風乾豬面頰,山羊芝士

or

CAVATELLI CACIO & PEPE (V)
Traditional Pasta, Pecorino, Black Pepper

貓耳粉，山羊芝士，黑胡椒

or

TAGLIATELLE
Homemade Squid Ink Pasta, Tiger Prawns, Asparagus

自家製墨汁意大利麵，虎蝦，露筍

add  $100

add  $100



MAIN COURSES 主菜

BRANZINO (GF)
Pan-Fried Seabass, Cauliflower Purée, 

Zucchini Trifolati, Sundried Tomatoes  
鱸魚，小胡瓜，蕃茄乾，椰菜花蓉

or

AGNELLO
Roasted Lamb Rack, Soft Polenta, Caponata , Mint Oil

燒羊鞍，玉米糕，雜菜，薄荷

or

TAGLIATA (GF)
Angus Beef, Marsala Sauce, Potato Cream, Carrots

薄片安格斯西冷，薯蓉，甘笋，瑪莎拉酒汁

or

FILETTO DI MANZO (GF)
Grilled Beef Tenderloin, Parmesan, 
Arugula Salad, Balsamic Vinegar
扒牛柳，巴瑪臣芝士，火箭菜沙律，意大利黑醋

DESSERTS 甜品

CREAM BRÛLÉE (GF)
Cointreau

法式焦糖燉蛋，橙酒

or

TIRAMISU
意大利芝士蛋糕

or

CHOCOLATE & AMARETTI SEMIFREDDO
Rum Flavoured CrÊpe Anglaise, Chestnuts

朱古力，杏仁餅奶凍，栗子，意式奶醬

or

VANILLA GELATO 
Marinated Berries, Clementine Coulis,

Pistachio Tuile
雲呢拿雪糕，雜苺,柑橘醬，開心果薄脆

or

FRESH FRUIT PLATTER (GF)
鮮菓碟

4 course $ 528
3 course $ 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

add  $100


