
APPETIZERS 頭盤

 NICHOLINI'S  ANTIPASTI 
Selection Of Iconic Antipasti, Caesar Salad 

and Soup Of The Day 
精選意寧谷頭盤

or

MINESTRONE GENOVESE
Italian Vegetables Soup

傳統意大利雜菜湯

or

STRACCIATELLA
Smoked Stracciatella Cheese, Marinated Tomatoes, Basil Pesto 

煙燻芝士, 醃車厘茄, 羅勒香草

or

CAPASANTA & OSTRICA
Hokkaido Scallops, Purple Potato Espuma

Black Truffle, Oyster Sorbet 
北海道帶子, 紫薯泡沫, 黑松露, 蠔雪葩

PASTA 意大利麵

CAPELLINI
Angel Hair, Boston Lobster, 

Traditional Tomato Sauce, Fresh Basil
天使麵, 波士頓龍蝦, 蕃茄汁

or

CAVATELLI 
Cacio E Pepe Style, Black Peeper, Pecorino Cheese 

貓耳粉, 黑胡椒, 山羊芝士

or

TAJARIN AL DOPPIO BURRO
   Buffalo Double Butter Sauce, Pecorino Cheese, Black Truffle 

自家製意大利蛋麵, 厚水牛油, 山羊芝士, 黑松露 add  $200

 add $150



MAIN COURSES 主菜

BARRAMUNDI 
Pan-Fried, Smoked Mashed Potato,

Pickled Red Cabbages, Sweet Peas, White Wine Reduction
煎盲鰽魚, 醃紅椰菜, 青豆沙律, 白酒汁

or

AGNELLO
Grilled Lamb Rack, Mashed Pumpkin,
Grilled Endive, Honey Mustard Sauce

烤羊鞍, 烤菊苣, 蜜糖芥末醬

or

WAGYU DUO 
Australian M7 sirloin and Slow Cooked Australian Beef Cheek, 

 White Polenta, Compressed Plum, Chianti Wine Reduction
M7澳洲西冷和慢煮牛臉頰, 白玉米糕, 紅酒汁

DESSERTS 甜品

PANNA COTTA
Vanilla, Strawberry Foam
意式奶凍, 雲呢拿, 草莓泡沫

or

TIRAMISU
Mascarpone Cream, Coffee Gelato, Vanilla Sauce

傳統意大利芝士蛋糕

or

GELATI O SORBETTI 
Selection of Ice Cream or Sherbet 

精選雪糕或雪葩

or

FRUTTA 
Seasonal Fresh Fruits 

鮮菓碟

or

COME SE FOSSE UN MOJITO 
Mojito White Chocolate Mousse, Lime Composition, Mint 

莫吉托半冷甜點, 白朱古力慕絲, 青檸檬, 薄荷
  

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.
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

 add $300

 add $80


