SUMMER TUSCAN

CAPASANTA

SLOW-COOKED SCALLOP, PUMPKIN PUREE,
ENDIVES, WILD SALMON ROE, ROASTED HAZELNUT
eam T RN WER . BAE=RT. BERT

OR

STRACCIATELLA & ASPARAGI

STRACCIATELLA CHEESE, GRILLED ASPARAGUS,
AVOCADO CREAM, BASIL SPONGE
WEEZ L JEEAT. MR AR

OR

GAMBERO ROSSO

MEDITERRANEAN RED PRWWNS CARPACCIO, OSETRA CAVIAR,
VODKA TOMATO WATER, CRISPY CELERY, CITRUS OIL
AR ATR . fBTEE L REEINEK . MEAsR . fHdEIE ADD $150

RAVIOLI

PORCINI MUSHROOM AND SMOKED SCAMORZA CHEESE RAVIOLI,
CHANTERELLE MUSHROOM, FAVA BEAN MOUSSELINE
PR AR A HEhE,. B AR

OR

PACCHERI

WAGYU BEEF SHORT RIB PASTA, BURRATA CHEESE,
SEMI-DRIED TOMATO, CRISPY SAGE
MAEAVNEE KRG ER . AThiokAZ e, Faedih.  MREE

OR

CHITARRA
ROASTED AND CRUDO MEDITERRANEAN SCAMPI PASTA,
TRUMPET ZUCCHINI, OREGANO
MR T LR KA, RORAIFN, B ADD $180




AGNELLO
AUSTRALIAN RACK OF LAMB, PISTACHIO, AUBERGINE, GRAVY
B, BILR. AT M

OR

DENTICE

PAN-SEARED SNAPPER FILLET, SNAIL STEW, MOREL MUSHROOM,
ROASTED PEPPER CREAM
ARG, IR, R, RS R

OR

MANZO
ROASTED M7 WAGYU SIRLOIN IN COCOA BUTTER,
STUFFED PORTOBELLO, SWISS CHARD
PATTEARIE, T, REAWERE. B ADD $250

SELEZIONE DEI DOLCI

DESSERT SELECTION

H 3SR

COFFEE & TEA WiHFal s
CONFECTIONERIES F54/hE,

4-COURSE MENU (1 APPETIZER, T PASTA, T MAIN, T DESSERT) $888
VIE=E (kAT ey s, —akE)
5-COURSE MENU (2 APPETIZER, 1 PASTA, T MAIN, 1T DESSERT) $1,088
TUE=E (kRIS KBRS —aRds 3K
WITH 4 / 5 WINES PAIRING ADD $480 / $580
IHIE SR sl 5301 $480 / $580

OUR FOOD AND BEVERAGE MAY HAVE TRACES OF ANY ALLERGEN, AS OUR KITCHEN IS AN ENVIRONMENT
WHERE ALL ALLERGENS MAY BE PRESENT. FOR GUEST WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE CONTACT THE MANAGER.
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UM RE R ECET R IR L Cr e 775 SRR AP E Ay i T A I
PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
P E shn— A 2, LA oAt 5



