
ANTIPASTI & ZUPPE
頭盤

BURRATA PUGLIESE            
(V)

GAMBERO ROSSO 

CAPESANTE

BATTUTA 
DI FASSONA   
  

MINESTRONE 
ALLA GENOVESE

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

Heirloom Tomatoes, Zucchini Cream,                                            250           
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

(caprese is available upon request, 另可選蕃茄水牛芝士)

Marinated Red Prawns, Chickpea Mousseline,                         310
Tropea Onions, Red Radish      

醃意大利紅蝦，鷹嘴豆忌廉，紅洋蔥，櫻桃蘿蔔

Pan-Fried Hokkaido Scallops, Fava Bean Cream,                         260
Marinated Artichokes, Red Radish, Tapioca Chips 

北海道帶子，蠶豆忌廉，醃朝鮮薊，櫻桃蘿蔔，木薯片  

Fassona Beef Tartare, Tuscan Extra Virgin Olive Oil,                250
24 Months aged Parmesan, Black Truffle  

安格斯生牛肉，香草醬，巴瑪臣芝士(熟化24個月)，黑松露

Vegetable Soup, Pesto, Parmesan                                                   180
意大利菜湯



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

PASTA FATTA IN CASA & RISO 
意大利飯及麵

CAPPELLINI
CON ASTICE
 

SPAGHETTI 
AL GRANCHIO 
E BOTTARGA

RAVIOLI ALLA 
MAREMMANA

LITTLE NICHOLINI’S
(V)

CAVATELLI
CACIO & PEPE 
(V)

                                                                              Appetizer / Main

Angel Hair, Boston Lobster, Tomato Sauce                            260 / 450
天使麵，波士頓龍蝦，蕃茄汁

 

Spaghetti, Alaskan King Crab,                                                  220 / 380
Bottarga, Sage   

意大利粉，阿拉斯加帝王蟹，乾魚子, 鼠尾草

Homemade Porcini Ravioli,                           220 / 380
Fiorentina Beef Ragout, Summer Bean  

自家製牛肝菌雲吞，牛肉醬，雜豆

Homemade Ravioli, Mascarpone,              260 / 450 
Black Truffle Sauce                                 

意寧谷小雲吞，忌廉芝士，黑松露

                                                                                               Apulian Pasta, Pecorino,                                                  140 / 280 
Black Pepper

貓耳粉，山羊芝士，黑胡椒



PESCE & CARNE 
主菜

SOGLIOLA
ALLA MUGNAIA         

LA COTOLETTA    

AGNELLO & 
ALBICOCCHE            

FILETTO ALLA ROSSINI  

LA FIORENTINA

             
                                          

           

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

Grilled Dover Sole
Or Mugnaia Dover Sole, 
Seasonal Vegetables, Lemon Butter Sauce
香煎龍利魚柳 或

扒龍脷魚柳，檸檬牛油汁，時令蔬菜

Veal Milanese, Cherry Tomato Salad, Artichokes                                             
米蘭炸薄牛仔肉，車厘茄，朝鮮薊 

Lamb Rack, Apricot Mustard, Pistachio Crust
Roasted Asparagus, Crispy Celery Roots   
羊鞍，杏脯芥辣，開心果，蘆筍，芹菜根

Pan-fried Beef Tenderloin, Foie Gras 
Black Truffle, Spinach, Marsala Sauce                        
煎牛柳，鵝肝，黑松露，莧菜，甜酒汁

T-Bone Steak, Seasonal Vegetables 
(best for two to three persons)                        
意大利T骨牛扒，新鮮時令蔬菜

(二至三位用)

600

           500

520
           

           600

1,550


