
A TUSCAN SUMMER TALE 

BURRATA 
Heirloom Tomatoes, Zucchini Cream, 

Bell Peppers, Summer Truffle, Cucumber Dressing 
水牛芝士, 意大利小胡瓜忌廉, 燈籠椒, 黑松露, 青瓜醬

OR

GAMBERO ROSSO
Marinated Red Prawn, Chickpea Mousseline, Tropea Onions, Red Radish

醃意大利紅蝦, 鷹嘴豆忌廉, 紅洋蔥, 櫻桃蘿蔔

RAVIOLI ALLA MAREMMANA
Homemade Porcini Ravioli, Fiorentina Beef Ragout, Summer Beans 

       自家製牛肝菌雲吞, 牛肉醬, 雜豆

OR

SPAGHETTI AL GRANCHIO E BOTTARGA
Spaghetti, Alaskan King Crab, Bottarga, Sage 

意大利麵, 阿拉斯加帝王蟹, 乾魚子, 鼠尾草

ROMBO 
Pan-Fried Turbot, Pistachio Crust,  

Yellow Zucchini Purée, Marinated Tomatoes,  Italian Caviar
香煎多寶魚, 開心果, 意大利小胡瓜忌廉, 醃蕃茄, 意大利魚子醬

OR

 PICCIONE
Tuscan Pigeon, Foie Gras, Summer Mushrooms, 

Mashed Potato, Radicchio Mustard 
乳鴿，鵝肝，雜菌，薯蓉，芥末

OR

 FILETTO ALLA ROSSINI
Pan-fried Beef Tenderloin, Foie Gras, Black Truffles, Marsala Sauce

牛柳，鵝肝，黑松露，甜酒汁

FORMAGGI
Italian Cheese Platter

芝士拼盤

OR

TIRAMISU
意大利芝士蛋糕

OR

CASSATA
Sicilian Parfait, Candied Orange and Lemon Peel, Roasted Pistachio

西西里卡撒塔雪糕蛋糕

nicholini’s confectioneries
coffee or tea

 
FOUR-COURSE MENU   $1,088  

ITALIAN WINE PAIRING AT SUPPLEMENT CHARGE OF $450 PER PERSON

FIVE-COURSE MENU   $1,288  
ITALIAN WINE PAIRING AT SUPPLEMENT CHARGE OF $550 PER PERSON

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 $150


