"NICHOLINT'S



APPETIZERS AND SOUP

S %

AN

BURRATA PUGLIESE HERLOOM MARINATED TOMATO CoMPOSITION, PEsto PowDer 240

(V)

ASTICE
& CACCIUCCO

CAPESANTE

BATTUTA
DI CARNE CRUDA

CULATELLO
DI ZIBELLO

MINESTRONE
ALLA GENOVESE
(V)

RAZ L, M, &

(CAPRESE IS AVAILABLE UPON REQUEST, Ari## K FZ+)

POACHED LOBSTER, CACCIUCCO SAUCE, FRENCH BEANS,

CELERY ROOT CREAM, CAVIAR

e -, DR, FER ST

PAN-FrRIED HOKKAIDO SCALLOPS, POTATO,

WHITE RADISH, BLACK GARLIC, ROSEMARY

JGHBEH T, FoSH, NI, s, T

WAGYU BEEF TARTARE, ARTICHOKE,
ORGANIC EGG, BLACK TRUFFLE

A, SfRERT, AR, MRAARR

CULATELLO D1 ZiBELLO HAM, ITALIAN LORENZINI MELON

Pl B T KRR, 2= KRN 25T

TrADITIONAL SOUP, PESTO, PARMESAN CHEESE
TRADIZIONALE AL PESTO

gt KA

300

250

280

280

180

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

DA R R R ET R BERE e S T A SR AR ET DR

I AL

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

PR H S3in— s 8, BB e 5T



HOMEMADE PASTA, RISOTTO

TSR AR A

CAPPELLINI
CON ASTICE

PAPPARDELLE
& GAMBERI
ROSSI SICILIANI

TORTELLI & WAGYU

LITTLE NICHOLINI'S
V)

RISOTTO
Al CARCIOFI
(V)

SPAGHETTONI

‘CACIO & PEPE’
(V)

ANGEL HAIR OR LINGUINE, BOSTON LOBSTER,
TomMATO SAUCE, BAsIL

DRAA B R i, P AR, #ahit, A5

MazARA RED PRAWNS, SAvOY CABBAGE,
SiciLiaAN OLive OlL

B R, SORMIALIR, 0

Stow CookeED WAGYU BEEr CHEEK,

APPETIZER / MAIN

250 / 440

260 / 440

240 / 420

VEAL REDUCTION, TROPEA RED ONION, SAFFRON CHIPS

RORMEAY, FIA-THE, SRR, /AL

BrLACK TRUFFLE SAUCE

BERRMREZLEEANES

ARTICHOKE, 30 MONTHS AGED PARMESAN CHEESE,

AGED MODENA BALSAMIC VINEGAR
R, gAfE, BEES, 2+

TrADITIONAL FROM LARI, PECORINO CHEESE,

Brack PepPER, BLACK TRUFFLE
BRI, LSE2 L, SEEH, BAARR

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

DA RS R R Er R B S BT A AR ET DR, i B A AT

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

PR H S3in— s 8, BB TCHT 5

280 / 440

250 / 420

230 / 420



MAIN DISHES
o NiIE2

BRANZINO
DI ORBETELLO

SOGLIOLA
ALLA MUGNAIA

LA COTOLETTA

AGNELLO &
CIPOLLE DI TROPEA

FILETTO ALLA ROSSINI

OSSOBUCO MILANESE

LA FIORENTINA

ITALIAN SEABASS, BUTTER LETTUCE CREAM,
CAULIFLOWER GRATIN, CAVIAR, DILL

BN Wl S Bt Pt i, %

GRILL OR MUGNAIA DOVER SOLE,
SEASONAL VEGETABLES, LEMON BUTTER SAUCE, PARSLEY
FERIE FER i, MR, A, il

VEAL MILANESE, ARTICHOKE, CHERRY TOMATO SALAD
KB AT, s, B

LaMB RACK, TROPEA RED ONION, SOUR CABBAGE,
CARROTS, MINT

B, B, BRASE, AT

BEErF TENDERLOIN, GOOSE LIVER, BLACK TRUFFLES,
SPINACH, M ARSALA SAUCE

SLow-COOKED BRAISED VEAL, SAFFRON RISOTTO,
GREMOLATA

Estia A7, FALER ANAER

Beer T-BONE STEAK, SEASONAL VEGETABLES
(FOR 2-3 PERSONS)
THELEI, Frlens S

500

580

480

520

580

460

1,480

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

DA SR R SR R e S e A o SRR M

o S A A L

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

PAAEH S0 2, BB TeqT 5



TASTING MENU
BURRATA PUGLIESE

HEeiRLoOOM MARINATED TOMATO COMPOSITION, PESTO POWDER
K2, W, A5
OR

CAPESANTE

PAN-FRIED HOKKAIDO SCALLOPS, POTATO, WHITE RADISH, BLACK GARLIC, ROSEMARY
ALERER T FRECE, /NEE, B, WIEE
OR
ASTICE & CACIUCCO ADD $150

PoACHED LoBSTER, CAcciucco SAUCE, FRENCH BEAN, CELERY ROOT CREAM, CAVIAR
W LAETENR, Yas T, AR, AT

CAPELLINI CON ASTICE

ANGEL HAIR, BOSTON LOBSTER, TOMATO SAUCE, BASIL
FATER, JATEGER, vt A
OR

TORTELLI & WAGYU
SLOW COOKED WAGYU BEEF CHEEK,
VEAL REDUCTION, TROPEA RED ONION, SAFFRON CHIPS
BANRIES, R4, SRS, R
OR
PAPPARDELLE & GAMBERI ROSSI SICILIANI ADD $150

MAZARA RED PRAWNS, SAVOY CABBAGE, SICILIAN OIL
B B4, EORMALIE, B0

BRANZINO DI ORBETELLO
ITALIAN SEABASS, BUTTER LETTUCE CREAM, CAULIFLOWER GRATIN, CAVIAR, DILL
KM f WA S, PRRRSIAE, frids, Ju
OR

AGNELLO & CIPOLLE DI TROPEA
LAMB RACK, TROPEA RED ONION, SOUR CABBAGE, CARROTS, MINT
FEE, EHEE, BRABSE, H, i
OR
FILETTO ALLA ROSSINI ADD $150
BEEF TENDERLOIN, GOOSE LIVER, BLACK TRUFFLES, SPINACH, MARSALA SAUCE
S, REHT, SRAAEE, B, EETT

FORMAGGI

CHEESE FROM “WINE & CHEESE LIBRARY”

OR
DOLCE PONCE
LavazzAa KAFA COFFEE MACARON, CHOCOLATE RUM MOUSSE,
LEMON SPONGE, WHITE COFFEE [CE-CREAM
W/ NEISE, Aot ISR, MEGRARETRS, ANk

OR

CIOCCOLATO FONDENTE ADD  $50

VALRHONA CHOCOLATE FONDANT, PEAR, CINNAMON
Wbt VRS, BAL Tk
LAVAZZA COFFEE & TEA SELECTION
NICHOLINI'S SMALL CONFECTIONERIES

4-COURSE MENU (1 APPETIZER, 1 PASTA, 1 MAIN, 1 DESSERT) $858
S5-COURSE MENU (2 APPETIZERS, 1 PASTA, 1 MAIN, 1 DESSERT) $988
6-COURSE MENU (2 APPETIZERS, 2 PASTAS, 1 MAIN, 1 DESSERT) $1,088
WITH 4 /5 /7 6 WINES ADD $450 / $550 / $650

FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER
UAT PR R AR B Lo S R BT A SIS AR VIR i s B A

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

PR RSN IRES &, LA TRt 5



