
Vegetarian

T U N A  TA R TA R E    288
Avocado Guacamole, Crispy Pu� Rice, Honey Mustard Dressing

K I N G  P R AW N  I N  “ C ATA L A N A”  S T Y L E    298
Tomato, Red Onion, Mustard

S E A B A S S  C A R PA C C I O    288
Tomato Vinaigrette, Citrus, Mint

S M O K E D  N O R W E G I A N  S A L M O N    258
Marinated Cucumber, Horseradish 

C A P R E S E  S A L A D    168
Bu�alo Mozzarella, Heirloom Tomato, Balsamic Reduction

B A B Y  G E M  S A L A D    228
Baby Gem, Spanish “Anchoa” Anchovies, Sliced Parmesan, Garlic Croutons

I TA L I A N  A N T I PA S T I  T O W E R  ( 2  PA X )    388
Refined Mix Salumi, Parmesan Cheese, Pickle

Please advise your server of any food allergies or dietary requirement
All prices are in Hong Kong Dollars and subject to a 10% service charge

 S E A F O O D  L I N G U I N E  328
Prawn, Calamari,  Mussel

M U S S E L S  &  C L A M S  268
Prosecco Reduction, Citrus, Cherry Tomato

D E E P  F R I E D  C U T T L E F I S H  348
Garlic Confit Mayo

O V E N  B A K E D  W H O L E  S E A B A S S  6 0 0 g m  458
Traditional Mediterranean Style

C H I C K E N  C A S S E R O L E  298
Slow Cooked French Chicken, Rosemary Potato

G R I L L E D  S E A F O O D  P L AT T E R  ( 2  PA X )  888
King Prawn, Lobster, Calamari,  Seabass, Scallop

S C O T T I S H  G R A S S  F E D  B L A C K  A N G U S  T- B O N E  S T E A K  ( 1  KG )  1388
Caramelized Baby Carrot, Roast Garlic


