EASTER MENU

CARPACCIO CAPASANTA

HOKKAIDO SCALLOPS CRUDO, MEDITERRANEAN HERBS,

MARINATED BEETROOT, YUZU GEL, OSETRA CAVIAR
ACHEER TR, AR, BEACCEHE, M, i

OR

FEGATO GRASSO

PAN-FRIED FOIE GRAS, ROASTED HAZELNUTS REDUCTION,
POLENTA ESPUMA, BLACK TRUFFLE
HIMGAT, BRIt TOKEREIR, Riafk

OR

ASTICE

GRILLED BOSTON LOBSTER SALAD, SALICORNIA,
WHITE ASPARAGUS, BELL PEPPER BRONOISE, SARDINIA BOTTARGA
PR, WA, R, R, e

ADD $180

TAGLIOLINI

SLOW-COOKED FINE DE CLAIRE OYSTER, SAFFRON INFUSION ,
WHITE ASPARAGUS CREAM, PARSLEY POWDER
BECREG, 18k, AL, HEESEE HER

OR

RISOTTO

CARNAROLI, GRILLED WHITE ASPARAGUS, YELLOW BEETROOT

GORGONZOLA CHEESE, BLACK TRUFFLE
BAAAER, JHEAR, SCRHH, BACET, Bk

OR

LASAGNETTA

TUSCAN SEAFOOD LASAGNA, BOSTON LOBSTER, RED PRAWN,

ORGANIC EGG YOLK CREAM, PECORINO CHEESE FONDUE, BLACK TRUFFLE

R T, PCTEREE, ALUR, HORSAR IEZ RiNER

ADD $180




MERLUZZO
PAN-FRIED ATLANTIC COD FISH, ROASTED WHITE ASPARAGUS CREAM,
CRISPY GOLDEN ONION, COMPRESSED ICE LETTUCE, BLACK TRUFFLE

OR

AGNELLO
ROASTED AUSTRALIAN LAMB RACK, MEDITERRANEAN LEGUMES,
POMEGRANATE REDUCTION, WHITE ASPARAGUS SALAD

OR

WAGYU DUO
ROASTED AUSTRALIAN M7 SIRLOIN,
BEEF CHEEK CROQUET, GRILLED ASPARAGUS DUO, BLACK TRUFFLE

ADD $250

SELEZIONE DEI DOLCI

DESSERT SELECTION FROM OUR LIST

COFFEE & TEA

CONFECTIONERIES
4-COURSE MENU $1,288
5-COURSE MENU $1,488
WITH 4 / S WINES PAIRING ADD $480 / $580
WITH PREMIUM WINES PAIRING 4 /5 GLASSES ADD $998 / $1188

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
T B RGRIAT R A TSRO, ARS8 ] B AR TR B 1 ER i
U R R P R B R L Cr e T A SRR T 0, S TR AR I A A
PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
PR 30— AR 2, S9LA et 5



