ANTIPASTI & ZUPPE
Hﬂx

MR T

BURRATA PUGLIESE
(V)

INSALATA
TIEPIDA DI ASTICE

CAPESANTE

BATTUTA
DI FASSONA

CACCIUCCO

CREMA DI PISELLI

MINESTRONE
ALLA GENOVESE

ARUGULA PESTO, TOASTED HAZELNUTS,
SUN DRIED CHERRY TOMATOES, AGED BALSAMIC VINEGAR

KT, R FL, PR R

(CAPRESE IS AVAILABLE UPON REQUEST, i hi/k421)

WARM BOSTON LOBSTER SALAD, BABY SPINACH,
ITALIAN CAVIAR DRESSING

PR, S, BT

PAN-FRIED HOKKAIDO SCALLOPS, FAVA BEAN CREAM,
MARINATED ARTICHOKES, RED RADISH, TAPIOCA CHIPS

JLHRER T B SR, M, SpkiE, RER

FASSONA BEEF TARTARE, TUSCAN EXTRA VIRGIN OLIVE OIL,

24 MONTHS PARMESAN, BLACK TRUFFLE
R TR, RV, FEE, IR Y1, BN

TRADITIONAL LIGHT TUSCAN SEA FOOD SOUP,
GARLIC CROUTONS, AROMATIC SAGE OIL

AU AIHEE G, wi AL, Ayl

SEASONAL GREEN PEAS CREAM, ALASKA CRAB,
SOUR CREAM, BORETTANE ONIONS

+D u;ﬂi, rj'}‘/ﬁhjﬂl;—i—u 2(1_4 ;ﬂ:7 ﬁ%d\d‘lﬂ

VEGETABLE SOUP, PESTO, PARMESAN
MAFEEG

250

310

260

250

250

220

180

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

DA RF AR BT R AR L fr W A A SR e M i ST R A A

PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
B B S n— s 2, 3 LA ot 57



PASTA FATTA IN CASA & RISO

=N L]
APPETIZER / MAIN
CAPPELLINI ANGEL HAIR, BOSTON LOBSTER, TOMATO SAUCE, BASIL 260 / 450
TAGLIATELLE HOMEMADE TAGLIATELLE, HOKKAIDO SCALLOP TARTARE, 220 / 400
PORCINI MUSHROOMS, DILL
CAPESANTE E FIXF RS, ACRRERS THbih, ZFE, A
PORCINI
RISOTTO MILANESE SAFFRON, BONE MARROW, BLACK TRUFFLE 220 / 380
BAAER, WAL, ERE BEk
LITTLE NICHOLINI'S HOMEMADE RAVIOLI, BLACK TRUFFLE SAUCE 260 / 450
CAVATELLI TRADITIONAL APULIA PASTA, PECORINO, 140 / 280

‘CACIO & PEPE’
(V)

BLACK PEPPER
SEER IEZ T, SR

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

UARFRR R ET TR BRE e Cr s T A S A ET DR i I B AR A

PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
PRATTEE Sahn— AR 2, SO UAR oAt 5



PESCE & CARNE

N
+ok

SOGLIOLA

ALLA MUGNAIA

LA COTOLETTA

AGNELLO &
ALBICOCCHE

FILETTO ALLA ROSSINI

OSSOBUCO MILANESE

ROMBO

LA FIORENTINA

GRILLED OR MUGNAIA DOVER SOLE,
SEASONAL VEGETABLES, LEMON BUTTER SAUCE, PARSLEY
A A B HEA S, Ay T

VEAL MILANESE, CHERRY TOMATO SALAD, ARTICHOKES
KB, SR, e

LAMB RACK, APRICOT MUSTARD, PISTACHIO CRUST
ROASTED ASPARAGUS, CRISPY CELERY ROOT
e, AN DAL, T, 7SI

PAN-FRIED BEEF TENDERLOIN,FOIE GRAS
BLACK TRUFFLE, SPINACH, M ARSALA SAUCE

SLOW-COOKED VEAL SHANK, SAFFRON RISOTTO
GREMOLATA

JELEAFIE, TFAAEE RKFIGR

PAN-FRIED TURBOT, GREEN PEA CREAM,
TOASTED HAZELNUTS, CULATELLO HAM, ITALIAN CAVIAR
WEHA, WO BT, TEREKRIKAR BAEE

T-BONE STEAK, SEASONAL VEGETABLES
(BEST FOR 2-3 PERSONYS)
BERFITE A\, Bfeeihs &5

600

500

520

600

480

480

1,550

FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES

WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER

DA R R R R A e fr e T 7 SRR A s W i S R A e A

PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
PR E atn— AR 2, LA At 5



