ANTIPASTI & ZUPPE
Elﬂx

MR T

BURRATA PUGLIESE
(V)

GAMBERO ROSSO

CAPESANTE

BATTUTA
DI FASSONA

MINESTRONE
ALLA GENOVESE

HEIRLOOM TOMATOES, ZUCCHINI CREAM,
BELL PEPPERS, SUMMER TRUFFLE, CUCUMBER DRESSING

KAEZ L, BRFNHNSH, RN, Biagk, 7S

(CAPRESE IS AVAILABLE UPON REQUEST, Ari#EFH k42 +)

MARINATED RED PRAWNS, CHICKPEA MOUSSELINE,
TROPEA ONIONS, RED RADISH

ISONGIAL S U ASNST SRR oW b ]

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

AbiHETT T EC SR BEwIesl, Mk e, RER

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

ARG, AR, MR 2 (248 ), Bk

VEGETABLE SOUP, PESTO, PARMESAN
N B

250

310

260

250

180

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

DIATRFAAR B R AR L fr ) A 7 SRR e M

2k fp0
Hﬁ'fLA

PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
PRATEE 530 AR 2, S9LA et 5



PASTA FATTA IN CASA & RISO

SN T ]

CAPPELLINI
CON ASTICE

SPAGHETTI
AL GRANCHIO
E BOTTARGA

RAVIOLI ALLA
MAREMMANA

LITTLE NICHOLINI'S
(V)

CAVATELLI
CACIO & PEPE
(V)

ANGEL HAIR, BOSTON LOBSTER, TOMATO SAUCE
KA, e AEHERL AT

SPAGHETTI, ALASKAN KING CRAB,
BOTTARGA, SAGE

ERA, BURirines £, wofar, BB

HOMEMADE PORCINI RAVIOLI,
FIORENTINA BEEF RAGOUT, SUMMER BEAN

HXR RIS, FRE, e

HOMEMADE RAVIOLI, MASCARPONE,
BLACK TRUFFLE SAUCE

B/ NER, BHE L, A

APULIAN PASTA, PECORINO,
BLACK PEPPER

SR, DR, SR

APPETIZER / MAIN

260 / 450

220 / 380

220 / 380

260 / 450

140 / 280

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

WA RS IR R B R BB L S Y T A SRR AR T DR, et ST R A A T
PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE

PRARE SN IRE5 &, LA TRt



PESCE & CARNE

R -

SOGLIOLA GRILLED DOVER SOLE 600
OR MUGNAIA DOVER SOLE,

ALLA MUGNAIA SEASONAL VEGETABLES, LEMON BUTTER SAUCE
FRTREF A Bl
DU, BRI, B 2353

LA COTOLETTA VEAL MILANESE, CHERRY TOMATO SALAD, ARTICHOKES 500
KEVEELEAT A, B0, SR

AGNELLO & LAMB RACK, APRICOT MUSTARD, PISTACHIO CRUST 520
ROASTED ASPARAGUS, CRISPY CELERY ROOTS

ALBICOCCHE i, AT, B0, BT, AR

FILETTO ALLA ROSSINI PAN-FRIED BEEF TENDERLOIN, FOIE GRAS 600
BLACK TRUFFLE, SPINACH, MARSALA SAUCE

LA FIORENTINA T-BONE STEAK, SEASONAL VEGETABLES 1,550

(BEST FOR TWO TO THREE PERSONS)
BRFITE A, B &5
(CE=AH)

FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER
U RFIR R B R BB L e s T BRI AR T DR, ot J I S A A

PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
PATIE F ahn— A 2, LA oAt 5



