UNEARTH THE BLACK DIAMONDS

ALL DISHES ARE SERVED WITH BLACK TRUFFLE FROM ITALY.

BATTUTA DI FASSONA

FASSONA BEEF TARTARE, TUSCAN EXTRA VIRGIN OLIVE OIL,
24-MONTHS AGED PARMESAN, BLACK TRUFFLE

BRIt R, EISEZ L, B
OR
CAPESANTE

PAN-FRIED HOKKAIDO SCALLOPS, FAVA BEAN MOUSSELINE,
MARINATED ARTICHOKES, RED RADISH, BLACK TRUFFLE

JtimE T, HE, Pl RPN, B

LITTLE NICHOLINI'S

HOMEMADE RAVIOLI, BLACK TRUFFLE SAUCE
AXFREAMER, BREE

OR
RISOTTO MILANESE

SAFFRON, BONE MARROW, BLACK TRUFFLE
BARAIR, FALK, 4-HHE Bk

FILETTO ALLA ROSSINI

BEEF TENDERLOIN, FOIE GRAS, MARSALA SAUCE, SAUTEED SPINACH, BLACK TRUFFLE
RGBT, A BN, B

OR
PICCIONE

PIGEON ROYALE, FOIE GRAS, APRICOT MUSTARD, BLACK TRUFFLE
T, W AWOTE, A
OR

ROMBO

PAN-FRIED TURBOT, GREEN PEA CREAM, TOASTED HAZELNUTS,
CULATELLO BLACK TRUFFLE

T, TEBR T, TREERAMKE, MBiadk

FORMAGGI
CHOICE OF THREE CHEESES
ZHtE
OR
TARTUFO

BLACK TRUFFLE CHOCOLATE PARFAIT, WALNUT, HAZELNUTS
BRI ITEAE, bk, BT

&

COFFEE OR TEA
NICHOLINI'S CONFECTIONERIES

4-COURSE MENU $1,088
5-COURSE MENU $1,188
6-COURSE MENU $1,288

FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER
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PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
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