A TUSCAN SUMMER TALE

BURRATA
HEIRLOOM TOMATOES, ZUCCHINI CREAM,

BELL PEPPERS, SUMMER TRUFFLE, CUCUMBER DRESS]NG
KAEZL, BRFVNANSEE JEEER, HEind, HINE

OR
GAMBERO ROSSO

MARINATED RED PRAWN, CHICKPEA MOUSSELINE, TROPEA ONIONS, RED RADISH
BERARIALIE, Mo ALFE, HPhEEE

RAVIOLI ALLA MAREMMANA
HOMEMADE PORCINI RAVIOLI, FIORENTINA BEEF RAGOUT, SUMMER BEANS
AXREHREES, FRE S
OR

SPAGHETTI AL GRANCHIO E BOTTARGA

SPAGHETTI, ALASKAN KING CRAB, BOTTARGA, SAGE
BERA, Brhirinr £, vof Ty, W

ROMBO

PAN-FRIED TURBOT, PISTACHIO CRUST,
YELLOW ZUCCHINI PUREE, MARINATED TOMATOES, ITALIAN CAVIAR
FRIZEA, BHOW, BRXF/NMIKZEE F3m =R ATE

OR
PICCIONE

TUSCAN PIGEON, FOIE GRAS, SUMMER MUSHROOMS,
MASHED POTATO, RADICCHIO MUSTARD
FLak, RO FEEE, EAR, TR
OR

FILETTO ALLA ROSSINI ADD $150

PAN-FRIED BEEF TENDERLOIN, FOIE GRAS, BLACK TRUFFLES, MARSALA SAUCE
RN, G SRAREE, BT

FORMAGGI
ITALIAN CHEESE PLATTER
Z PR
OR

TIRAMISU
BEARMZ L ERE
OR

CASSATA

SICILIAN PARFAIT, CANDIED ORANGE AND LEMON PEEL, ROASTED PISTACHIO
IEPLLEER Sy peeiacy ot ce e

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 7
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
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PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
B R S — fs 2%, 3 LA ot 5



