NICHOLINI'S ANTIPASTI

SELECTION FROM THE ANTIPASTI TABLE, CAESAR SALAD
DAILY SOUP

OR

MINESTRONE GENOVESE

TRADITIONAL MINESTRONE SOUP

OR

BURRATA

BURRATA CHEESE, ROASTED BELL PEPPER, OLIVE OIL CAVIAR

OR

SCALLOP

SLOW-COOKED SCALLOPS, PUMPKIN PUREE, ENDIVES,
WILD SALMON ROE, ROASTED HAZELNUT

CAPELLINI

BOSTON LOBSTER, ANGEL HAIR PASTA, TOMATO SAUCE, BASIL

OR

BUCATINI

CACIO E PEPE, PECORINO CHEESE

OR

LITTLE NICHOLINI'S

HOMEMADE RAVIOLI, BLACK TRUFFLE AND CHEESE SAUCE



MAIN COURSES F3¢

MERLUZZO

PAN-FRIED ATLANTIC COD, PUMPKIN PUREE, CAULIFLOWER
EHEG. FNE.  MRERE

OR

TAGLIATA

ROASTED FLANK STEAK, ROCKET SALAD,
CHERRY TOMATOES, PARMIGIANO REGGIANO
R EIN KEsabHE, . EBEZ L

OR

CACCIUCCO
LIVORNO SEAFOOD SOUP, RED PRAWN,
BLACK MUSSEL, CRISPY SAGE
Fl sttt 5 ADD $200

DESSERTS it
TIRAMISU

TRADITIONAL, MASCARPONE CREAM
BB RRZ R

OR

CREME BRULEE
VANILLA, COCONUT ICE CREAM
FEAE, BRI
OR

GELATI O SORBETTI

SELECTION OF ICE CREAM OR SORBET
(Bt

OR

FRUTTA

SEASONAL FRESH FRUITS
FEBERR

4 COURSE MENU $ 598
3 COURSE MENU $ 568
2 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.
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PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE

FIAAEH Flin— s 8, 2 ATBTeqT 5



