
SUMMER TUSCAN TASTING MENU

CAESAR
Modern Salad, Crispy Guanciale Pork,

36 Months Parmesan Cheese, Sourdough Bread Sorbet
    凱撒沙律, 脆豬面頰, 巴馬臣芝士, 麵包雪葩

OR

CEVICHE DI CAPASANTA 
Hokkaido Scallops, Fresh Strawberries, Pickled Chili,

Sea Asparagus, Cilantro Dressing
北海道帶子, 草莓, 醃辣椒, 海蘆筍, 香草醬

OR

SCAMPI
Pizzaiola Style, Oxheart Tomatoes Coulis,    

Buffalo Mozzarella Cream, Oregano Oil, Italian Caviar 
小龍蝦, 牛心蕃茄, 水牛芝士忌廉, 香草油, 意大利魚子醬 

CARAMELLE  
Ravioli, Eggplant Parmigina,

Aged Parmesan Cheese Foam, Tomatoes 
意大利雲吞, 焗烤千層茄子, 巴瑪臣芝士泡沫, 蕃茄

OR

TAGLIOLINI
Sardinia Bottarga, Garlic, Olive Oil, Sage 

扁意粉, 乾魚子, 香蒜, 橄欖油, 香草

OR

CHITARRA
Artisan Spaghetto In Tomato Water,
Red Prawns Tartare, Amalfi Lemon

意大利麵, 蕃茄水, 紅蝦他他, 阿瑪菲檸檬

 

 add $180

 add $200



CACCIUCCO
Livorno Traditioanl Seafood Soup

利佛諾海鮮湯

OR

AGNELLO
Roasted Australian Lamb Rack, Apricot Mousseline, 

Marinated Garlic, Crispy Artichoke, Coffee Dust  
烤羊鞍, 杏脯慕絲, 醃蒜, 朝鮮薊脆片, 咖啡粉末

OR

ASTICE BLU
Poached French Blue Lobster, Heirloom Carrots,

 Bisque Espuma, Charcoaled Onion Powder
藍龍蝦, 紅蘿蔔, 濃湯泡沫, 炭燒洋蔥粉末

SELEZIONE DEI DOLCI
Dessert Selection From Our List

 自選甜品

coffee & tea
confectioneries

 
4-COURSE MENU   (1 APPETIZER, 1 PASTA, 1 MAIN, 1 DESSERT)               $1,188
5-COURSE MENU   (2 APPETIZER, 1 PASTA, 1 MAIN, 1 DESSERT)               $1,388 

          

WITH 4 / 5 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 

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

 add $250


