
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
意大利生牛肉他他, 特級橄欖油, 巴瑪臣芝士, 黑松露

OR

CAPESANTE
Pan-Fried Hokkaido Scallops, Fava Bean Mousseline,
Marinated Artichokes, Red Radish, Black Truffle

北海道帶子, 蠶豆, 朝鮮薊, 櫻桃蘿蔔, 黑松露

LITTLE NICHOLINI’S 
Homemade Ravioli, Black Truffle Sauce

       自家手製意大利雲吞, 黑松露醬

OR

RISOTTO MILANESE
Saffron, Bone Marrow, Black Truffle 

意大利飯, 番紅花, 牛骨髓, 黑松露

FILETTO ALLA ROSSINI 
Beef Tenderloin, Foie Gras, Marsala Sauce, Sautéed Spinach, Black Truffle

牛柳, 鵝肝, 莧菜, 甜酒汁, 黑松露

OR

 PICCIONE
Pigeon Royale, Foie Gras, Apricot Mustard, Black Truffle

乳鴿, 鵝肝, 杏脯芥辣, 黑松露

OR

 ROMBO
Pan-Fried Turbot, Green Pea Cream, Toasted Hazelnuts,

Culatello, Black Truffle
多寶魚, 青豆忌廉, 榛子, 頂級意大利火腿, 黑松露

FORMAGGI
Choice of three Cheeses 

芝士拼盤

OR

TARTUFO
Black Truffle Chocolate Parfait, Walnut, Hazelnuts 

意大利黑松露朱古力芭菲, 核桃, 榛子

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

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


