SUMMER TUSCAN TASTING MENU

CAESAR

MODERN SALAD, CRISPY GUANCIALE PORK,
36 MONTHS PARMESAN CHEESE, SOURDOUGH BREAD SORBET

YU, RS, EUERZ L WaSE
OR

CEVICHE DI CAPASANTA

HOKKAIDO SCALLOPS, FRESH STRAWBERRIES, PICKLED CHILI,
SEA ASPARAGUS, CILANTRO DRESSING
ALHHER T, WAy, MR, MRA, AR

OR

SCAMPI

P1ZZAIOLA STYLE, OXHEART TOMATOES COULIS,
BUFFALO MOZZARELLA CREAM, OREGANO OIL, ITALIAN CAVIAR
NRER, A0, AKZ LT AR, SRR T

ADD $180

CARAMELLE

RAVIOLI, EGGPLANT PARMIGINA,

AGED PARMESAN CHEESE FOAM, TOMATOES
BAMER, P TR, CEEZIEK, #Fin

OR

TAGLIOLINI

SARDINIA BOTTARGA, GARLIC, OLIVE OIL, SAGE
mER, W, Fas, UMW, HE

OR

CHITARRA
ARTISAN SPAGHETTO IN TOMATO WATER,
RED PRAWNS TARTARE, AMALFI LEMON
RN, FhK, AL, BESSEEE

ADD $200




CACCIUCCO

LIVORNO TRADITIOANL SEAFOOD SOUP
A R

OR

AGNELLO

ROASTED AUSTRALIAN LAMB RACK, APRICOT MOUSSELINE,

MARINATED GARLIC, CRISPY ARTICHOKE, COFFEE DUST
Ve, AWRAR, B SHERTIEH, MR

OR

ASTICE BLU
POACHED FRENCH BLUE LOBSTER, HEIRLOOM CARROTS,
BISQUE ESPUMA, CHARCOALED ONION POWDER

RN, ALEEE), VRIIEIR, RIRTFEERMR

ADD $250

SELEZIONE DEI DOLCI
DESSERT SELECTION FROM OUR LIST

HgE

COFFEE & TEA
CONFECTIONERIES

4-COURSE MENU (1 APPETIZER, 1 PASTA, 1 MAIN, 1 DESSERT)
5-COURSE MENU (2 APPETIZER, 1 PASTA, 1 MAIN, 1 DESSERT)

$1,188
$1,388

WITH 4 / S WINES PAIRING ADD $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 THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES
T B RGRIAT R A TSRO, AR RS 52— R B AR TR U 1 ER i
U R R P R B R L Cr B T A SRR A T R, S TR AR I A A
PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
P F atn— A B, LA et 5



