E

APPETIZERS FH#
NICHOLINI'S ANTIPASTI

SELECTION OF ICONIC ANTIPASTI, CAESAR SALAD

AND SOUP OF THE DAY
W1 B A

OR

MINESTRONE GENOVESE

ITALIAN VEGETABLES SOUP
T# /LU Tﬂt[JJﬁﬂ*{//J

OR

STRACCIATELLA

SMOKED STRACCIATELLA CHEESE, MARINATED TOMATOES, BASIL PESTO
FEEZ L, BEEEGN, ASAE

OR

CAPASANTA & OSTRICA

HOKKAIDO SCALLOPS, PURPLE POTATO ESPUMA
BLACK TRUFFLE, OYSTER SORBET
ALERS T, Sk, BN, B ADD $150

PASTA B R4

CAPELLINI

ANGEL HAIR, BOSTON LOBSTER,

TRADITIONAL TOMATO SAUCE, FRESH BASIL
KA, WeLipmes, Fhhvt

OR

CAVATELLI

CACIO E PEPE STYLE, BLACK PEEPER, PECORINO CHEESE
CIEER i1 M TE S5

OR

TAJARIN AL DOPPIO BURRO

BUFFALO DOUBLE BUTTER SAUCE, PECORINO CHEESE BLACK TRUFFLE
EF SRR, A, U, AR ADD $200



MAIN COURSES 3¢
BARRAMUNDI

PAN-FRIED, SMOKED MASHED POTATO,
PICKLED RED CABBAGES, SWEET PEAS, WHITE WINE REDUCTION

AENG, BRALHISE, 7, AT
OR
AGNELLO

GRILLED LAMB RACK, MASHED PUMPKIN,
GRILLED ENDIVE, HONEY MUSTARD SAUCE
FEERg, KA E, EREITARE
OR

AUSTRALIAN M7 SIRLOIN AND SLOW COOKED AUSTRALIAN BEEF CHEEK,
WHITE POLENTA, COMPRESSED PLUM, CHIANTI WINE REDUCTION

MTIRHPE A el FEOKEE, AL ADD $300

DESSERTS i
PANNA COTTA

VANILLA, STRAWBERRY FOAM
AR, EWRE, FRHEIR
OR

TIRAMISU

MASCARPONE CREAM, COFFEE GELATO, VANILLA SAUCE
(L E NSO N B =g
OR

GELATI O SORBETTI

SELECTION OF ICE CREAM OR SHERBET
R R T

OR
FRUTTA
SEASONAL FRESH FRUITS

fice Bt
OR

COME SE FOSSE UN MOJITO

MOJITO WHITE CHOCOLATE MOUSSE LIME COMPOSITION, MINT
BT AEIEE, A s, TR, ADD $80

4 COURSE MENU $ 568
3 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.
el e A EIR T S AT LB B, D) R API Ps i~ T RE£7 7E (F (e B SRS
WA R IR R B R BRI L e Y BT SRR AR TR, it S SR A A
PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE LHARGE
PrA EE S —AREs &, SCA st 5



