WINTER SEASONAL MENU

UOVO

SLOW COOKED ORGANIC EGG, CAULIFLOWER DUO
CARROTS VINAIGRETTE
WSRAME, McleimiR, HA

OR

TARTARA DI VITELLA

GRASS FED VEAL TARTARE, ROASTED CELERY ROOT,
MARINATED PAPRIKA EGG YOLK, BURRATA SORBET
AT A, SR, ALETHRE R, AR

OR

FEGATO GRASSO

PAN-FRIED FOIE GRAS, TOASTED HAZELNUTS,
MORELS MUSHROOMS, CHESTNUTS MOUSSELINE, FRESH FIGS
HINGSHT, JekR T, EALR, SRR, SRR

ADD $150

PAPPARDELLA RIPIENA

SLOW COOKED LAMB,
PORCINI MUSHROOMS, SMOKED PARMESAN CHEESE
AR, 8RR, P, EEEt

OR

TAJARIN AL DOPPIO BURRO

BUFFALO DOUBLE BUTTER SAUCE, MAJORAM,

PECORINO DI FOSSA CHEESE, BLACK TRUFFLE
Ao RS, Bk, 2t e

OR

BOTTONI DI SCAMORZA E GAMBERI ROSSI
SCAMORZA CHEESE RAVIOLI, RED PRAWNS CRUDO,
JERUSALEM ARTICHOKE EMULSION
AR RE Y L2y, A1, HERRHOA D& R

ADD $180




WAGYU
SLOW COOKED AUSTRALIAN BEEF CHEEK, PUMPKIN PUREE,

WHITE POLENTA “SCAGLIOZZO", COMPRESSED PLUM, CHIANTI WINE REDUCTION
TSR, ATOKEE, ALV

OR

PICCIONE

PIGEON ROYAL COMPOSITION, ROASTED BREAST, LEG CROQUET

PAN-FRIED FOIE GRAS, APRICOT GEL, WILD BERRIES COMPOTE
FeFLah, RUNGHT, AREVE, BPREEAR

OR

ASTICE BLU & MERLUZZO -
POACHED BLUE LOBSTER AND COD FISH CANNOLO

BEETROOT HOLLANDAISE, BRIOCHE SPONGE
W, B, MSEHTIEG

SELEZIONE DEI DOLCI

DESSERT SELECTION FROM OUR LIST
g,

COFFEE & TEA
CONFECTIONERIES

4-COURSE MENU (1 APPETIZER, T PASTA, T MAIN, 1T DESSERT) $1,088
5-COURSE MENU (2 APPETIZER, 1 PASTA, 1 MAIN, 1 DESSERT) $1,288

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
M EPPABKRIT S A BURBBUS, DR 2RI B 5 T R P (B UR A RS.
U PR R R RS BT S SR RIS, B B
PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
P AE L 3 — R 2, HDL e 5



