
ANTIPASTI & ZUPPE
頭盤

CAPESANTE            

CARPACCIO 

MINESTRONE 
ALLA GENOVESE

PASTA
意大利粉

CAPELLINI   
CON ASTICE 

LITTLE NICHOLINI’S

PESCE & CARNE
主菜

SOGLIOLA  
ALLA MUGNAIA          

LA COTOLETTA 
ALLA MUGNAIA   

FILETTO ALLA ROSSINI  

LA FIORENTINA

 
Our food and beverage may have traces of any allergen, as our kitchen is an environment 

where all allergens may be present. For those with special dietary requirements or allergies 
who may wish to know about the food ingredients used, please ask the manager.

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。
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

Pan-Fried Hokkaido Scallops, Carrot Cream,                                         280
Toasted Pumpkin Seeds, Red Radish, Italian Caviar 
北海道帶子, 甘筍忌廉, 南瓜子, 櫻桃蘿蔔, 意大利魚子醬

US Beef Carpaccio, Black winter Truffle, Arugula                      280
Pesto Sauce, Cherry Tomatoes      
美國鮮牛肉片, 黑松露, 意大利火箭菜, 香草醬, 車厘茄

Vegetable Soup, Parma Ham,                                                               180
Parmesan, Basil Pesto
傳統意大利雜菜湯

Appetizer / Main

Angel Hair, Boston Lobster, Tomato Sauce, Basil               260 / 480 
天使麵, 波士頓龍蝦, 蕃茄汁, 香草   

Homemade Ravioli, Black Truffle Sauce                                260 / 480 
意大利雲吞, 黑松露, 芝士醬  

Grilled or Mugnaia Dover Sole,                                               600  
Seasonal Vegetables, Lemon Butter Sauce, Parsley 
香煎或扒龍利魚柳，檸檬牛油汁, 香草

Veal Milanese, Cherry Tomato Salad, Artichokes                                   500 
米蘭炸薄片牛仔肉，車厘茄，朝鮮薊

Pan-fried Beef tenderloin, Foie Gras,          600
Black Truffle, Spinach, Marsala Sauce
煎牛柳，鵝肝，黑松露，莧菜，甜酒汁 
 

ITALIAN T-BONE STEAK,       1,500
rosemary potatoes, seasonal vegetables
意大利T骨牛扒，新鮮時令蔬菜


