ANTIPASTI & ZUPPE

oE %

2RI

MINESTRONE
ALLA GENOVESE

STRACCIATELLA
& POMODORO

TRADITIONAL MIX VEGETABLES SOUP, PARMA HAM, 180
PARMESAN CHEESE, BASIL PESTO

HGERANGR

SMOKED STRACCIATELLA CHEESE, CHERRY TOMATOES, 280
TOMATO WATER, PESTO CAVIAR
JlE 2, L, K, BHEATE

HOKKAIDO SCALLOPS, PURPLE POTATO ESPUMA, 300

CAPASANTA & OSTRICA BLACK TRUFFLE, OYSTER SORBET

UOvVO

TARTARA DI VITELLA

FEGATO GRASSO

PASTA
SNl

JCHRER T, SRR, BAAEE, SN

SLOW COOKED ORGANIC EGG, CAULIFLOWER DUO 280
CARROTS VINAIGRETTE

e AME SR, HaEN

GRASS FED VEAL TARTARE, ROASTED CELERY ROOT 320
MARINATED PAPRIKA EGG YOLK, BURRATA SORBET

sEAA R AR A, REFTSEAR, ATETHEEE TS, A2 LS

PAN-FRIED FOIE GRAS, TOASTED HAZELNUTS, 380
MORELS MUSHROOMS, CHESTNUTS MOUSSELINE, FRESH FIGS

ROHGAT, Bt EAbEE, SR, fEEfR

APPETIZER / MAIN

PAPPARDELLA RIPIENA SLOW COOKED LAMB, PORCINI MUSHROOMS, 240/ 420

TAJARIN AL
DOPPIO BURRO

LITTLE NICHOLINI'S

SMOKED PARMESAN CHEESE

BT, AR, IR, et

BUFFALO DOUBLE BUTTER SAUCE, MAJORAM, 240/ 420
PECORINO CHEESE, BLACK TRUFFLE
RN, B, et BN

RAVIOLI, MASCARPONE, BLACK TRUFFLE SAUCE 240/ 440
MARMER, BgEZ+E

BOTTONI DI SCAMORZA CHEESE RAVIOLI, RED PRAWNS CRUDO 30()/ 580

E GAMBERI ROSSI

JERUSALEM ARTICHOKE EMULSION
EX R Ry, AL, HOER M wIa S R

LINGUINE CON ASTICE BOSTON LOBSTER, TOMATO SAUCE, BASIL 260/ 480

R, RS, O, A
ADDITIONAL $180 UPGRADE TO BLUE LOBSTER (LIMITED PORTION)
Sin $180 WTHLE RN (REHLE)

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.

FRAM E AN ORI T BE S AT B B, R A TIPS st — (I8 AT REAT AL (B U I B 5

BT R IR R B R BB S Y T A SRR AR L AR, it ST R A A L
PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
PR i — s 3%, St oat 5



PESCE & CARNE

ASTICE BLU & MERLUZZO

AGNELLO

LA COTOLETTA

WAGYU DUO

SOGLIOLA
ALLA MUGNATA

LA FIORENTINA

CASSERUOLA TOSCANA

POACHED BLUE LOBSTER AND COD FISH CANNOLO
BEETROOT HOLLANDAISE, BRIOCHE SPONGE

B, M, AEERATINS

ROASTED LAMB RACK, BLACK GARLIC, PISTACHIO REDUCTION,

CHARCOAL CARROTS, HONEY MUSTARD
PR, WA DIOSE SRR, MDA

VEAL MILANESE, CHERRY TOMATO SALAD, ARTICHOKES
KBV AN, HED, AT

688

520

520

AUSTRALIAN M7 SIRLOIN AND SLOW COOKED AUSTRALIAN BEEF CHEEK,650

WHITE POLENTA, COMPRESSED PLUM, CHIANTI WINE REDUCTION

TG T PIRIE, AR, AL

GRILLED OR MUGNAIA SOLE FILLET, LEMON BUTTER SAUCE,
SEASONAL VEGETABLES, PARSLEY

P FHER S, A, A

T-BONE STEAK,

ROSEMARY POTATOES, SEASONAL VEGETABLES
(FOR TWO TO THREE PERSONS)

TR, B LBk

(W2 =A1H)

TUSCAN SEAFOOD CASSEROLE, BOSTON LOBSTER, COD FISH
HOKKAIDO SCALLOPS, SCAMPI , ACQUA PAZZA SAUCE

(FOR TWO TO THREE PERSONS)

TENRAN AR 38, U, A,

ity — 7

JbHREN 7, ANEEIR, EREAKCE
(2= H)

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.

T ORI T B8 Sty BB, AR Dy e M T ﬁ—?ﬂﬂn&iﬁzﬁ BT

UIATRE IR R B ZER BB L e B BT SRR AR TR, i ST SR A A T

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

AR E SRS &, LA TRt

688

1588

1588



