NICHOLINI'S ANTIPASTI

SELECTION FROM THE ANTIPASTI TABLE, CAESAR SALAD
AND SEASONAL SOUP

OR

MINESTRONE GENOVESE

VEGETABLES SOUP, PARMA HAM, PARMESAN CHEESE, BASIL PESTO

OR

BURRATA

BURRATA CHEESE, MARINATED TOMATOES, PESTO CAVIAR

OR

CEVICHE DI CAPASANTA

HOKKAIDO SCALLOPS, FRESH STRAWBERRIES, PICKLED CHILI,
SEA ASPARAGUS, CILANTRO DRESSING

CAPELLINI

ANGEL HAIR, BOSTON LOBSTER,
FRESH TOMATO SAUCE, BASIL

OR

ORECCHIETTE

NORMA STYLE, FRIED EGGPLANT, TOMATO SAUCE, GAETA OLIVES
PECORINO CHEESE

OR

LITTLE NICHOLINI'S

RAVIOLI, MASCARPONE, BLACK TRUFFLE SAUCE



MERLUZZO

PAN-FRIED ATLANTIC COD FISH, ZUCCHINI MOUSSELINE,
CARROTS GARDEN, ICE PLANT

OR

AGNELLO

GRILLED AUSTRALIAN LAMB RACK, PANZANELLA, RED RADISH,
SHAVED ROMANESCO, SALMORIGLIO DRESSING

OR

CACCIUCCO

LIVORNO TRADITIONAL SEAFOOD SOUP

PANNA COTTA

VANILLA, STRAWBERRY FOAM

OR

TIRAMISU

TRADITIONAL, MASCARPONE CREAM

OR

GELATI O SORBETTI

SELECTION OF ICE CREAM OR SHERBET

OR

FRUTTA

SEASONAL FRESH FRUITS

OR

COME SE FOSSE UN MOJITO

MOJITO WHITE CHOCOLATE MOUSSE, LIME COMPOSITION, MINT

4 COURSE MENU $ 598
3 COURSE MENU $ 568
2 COURSE MENU $ 538

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.
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PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
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