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LINGUINE CON ASTICE

Traditional Mix Vegetables Soup, Parma Ham,         180
Parmesan Cheese, Basil Pesto        
傳統意大利蔬菜湯

Smoked Stracciatella Cheese, Cherry Tomatoes,                                            280
Tomato Water, Pesto Caviar 
煙燻芝士, 車厘茄, 番茄水, 香草魚子醬

Hokkaido Scallops, Purple Potato Espuma,                                             300
Black Truffle, Oyster Sorbet  
北海道帶子, 紫薯泡沫, 黑松露, 蠔雪葩  

Slow Cooked Organic Egg, Cauliflower Duo                     280
Carrots Vinaigrette                                                              
慢煮有機蛋, 椰菜花泡沫, 甘筍醋

Grass Fed Veal Tartare, Roasted Celery Root                                320
Marinated Paprika Egg Yolk, Burrata Sorbet           
草飼生牛仔肉他他, 烤芹菜根, 紅甜椒醃蛋黃, 水牛芝士雪葩

Pan-fried Foie Gras, Toasted Hazelnuts,           380
Morels Mushrooms, Chestnuts Mousseline, Fresh Figs       
煎鴨肝, 烤榛子, 羊肚菌, 栗子慕斯, 鮮無花果

Appetizer / Main

Slow Cooked Lamb, Porcini Mushrooms,                                     240/ 420 
Smoked Parmesan Cheese 
自家製寬麵條, 慢煮羊肉, 牛肝菌, 煙燻芝士 

Buffalo Double Butter Sauce, Majoram,     240/ 420  
Pecorino Cheese, Black Truffle  
自家製蛋麵, 厚水牛油, 山羊芝士, 黑松露

Ravioli, Mascarpone, Black Truffle Sauce                       240/ 440  
意大利雲吞, 黑松露芝士醬

Cheese Ravioli, Red Prawns Crudo        300/ 580 
Jerusalem Artichoke Emulsion 
自家製煙燻芝士雲吞, 紅蝦, 耶路撒冷朝鮮薊忌廉
 

Boston Lobster, Tomato Sauce, Basil                                260/ 480 
扁意粉, 波士頓龍蝦, 番茄醬, 香草 

Additional $180 upgrade to blue lobster (Limited Portion)                      

另加 $180 可升級至藍龍蝦 (限量供應)

 

 
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



PESCE & CARNE
主菜

ASTICE BLU & MERLUZZO

AGNELLO

LA COTOLETTA  

WAGYU DUO  

SOGLIOLA  
ALLA MUGNAIA          

LA FIORENTINA

CASSERUOLA TOSCANA

Poached Blue Lobster and Cod Fish Cannolo                                       
Beetroot Hollandaise, Brioche Sponge

藍龍蝦, 鱈魚, 甜菜根荷蘭醬

Roasted Lamb Rack, Black Garlic, Pistachio Reduction,  
Charcoal Carrots, Honey Mustard 
烤羊鞍, 黑蒜, 開心果醬, 炭燒蘿蔔, 蜜糖芥末醬 

Veal Milanese, Cherry Tomato Salad, Artichokes                      
米蘭炸薄片牛仔肉, 車厘茄, 朝鮮薊

Australian M7 sirloin and Slow Cooked Australian Beef Cheek,                              
White Polenta, Compressed Plum, Chianti Wine Reduction 
M7澳洲西冷,慢煮牛臉頰, 白玉米糕, 紅酒汁 

Grilled Or Mugnaia Sole fillet, Lemon Butter Sauce,                              
Seasonal Vegetables, Parsley
扒或香煎龍利魚柳, 檸檬牛油汁, 香草 

T-BONE STEAK,      
Rosemary Potatoes, Seasonal Vegetables
(for two to three persons)
T骨牛扒, 新鮮時令蔬菜

(兩至三位用)

Tuscan Seafood Casserole, Boston Lobster, Cod Fish     
Hokkaido Scallops, Scampi , Acqua pazza Sauce 
(for two to three persons)
托斯卡納海鮮砂鍋, 波士頓龍蝦, 鱈魚, 

北海道帶子, 小龍蝦, 拿波里水煮魚醬

(兩至三位用)
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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


