STARTERS Al %

£ ASTICE CON FREGOLA | 298 £ TARTARE DI MANZO
E TARTUFO NERO | 288
Hand Cut Beef Tartare with Black Truffle
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Poached Lobster, Sardinian Fregola and Marjoram
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= BURRATA E POMODORO | 188 CALAMARETTI SALTATI | 198

Buffalo Burrata and Heirloom Tomatoes
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TONNO ROSSO | 228
Red Tuna, Fennel and Orange Salad
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= ZUPPA DEL GIORNO | 148
Vegetarian Soup of the Day
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Baby Squid with Green Peas Puree and Squid Ink
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GUANCIA DI IBERICO | 198
Slow Cooked Pork Cheek with Celery and Apple
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ZUPPA DI PESCE E CROSTACEI | 168

Mixed Fish Soup
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PASTA & RISOTTO E AR KR = KX F &

GRANCHIO REALE E DATTERINI | 368
Handmade Chitarra Pasta with King Crab and Lobster Sauce
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ORECCHIETTE CON
BROCCOLI & NDUJA | 288

Fresh Orecchiette, Broccoli and Nduja
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= SPAGHETTI CON

POMODORINI E BURRATA | 268

Spaghetti with Fresh Tomato and Burrata
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sssssssss Signature Dish $§ B/
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&5 @ FUSILLI ALLA BAVA DI

TALEGGIO E TARTUFO NERO | 288

Fusilli with Taleggio Cheese and Black Truffle
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& RISOTTO AL PARMIGIANO
E ASPARAGI | 268

Parmesan Risotto, Asparagus and Truftle

FEA - MEZETEARER

BIGOLI ALL" AGLIO NERO
E GAMBERI | 298

Bigoli Pasta with Black Garlic and Red Prawns Tartare
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ﬂ Vegetarian &R

Please advise your server of any food allergies or dietary requirement {175 {1 & MEURE 50k T K, 5F 5 HEHE
All prices are in Hong Kong Dollars and subject to a 10% service charge B {E195E%, BIEIN—REE



MAIN COURSE FF

& MERLUZZO ANTARTICO | 428
Patagonian Toothfish with Roasted Red Capsicum Puree
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ORATA ALLA MEDITERRANEA | 388
Pan Fried Sea Bream Fillet with Mediterranean Sauce

FUEHE A BCE B FEMEIES

TROTA DI FIUME | 388
River Trout, Spring Vegetables, and Watercress

EEAREEC VTS i DE S

€ STINCO DI AGNELLO | 398
Braised Lamb Shank, Green Beans and Mashed Potato
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TAGLIATA DI MANZO | 388
Sirloin Steak Rocket with Parmesan Salad (200g)
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MAIALINO CON NDUJA E FRIARIELLI | 428
Iberico Pork Spicy Nduja, Turnip Tops and Sauteed Mushrooms

P T BEFEE D EF AT

SIDE DISH #t3

= PUREA DI PATATE | 78 = BROCCOLINI CON PINOLI | 78
Homemade Mashed Potato Tenderstem Broccoli with Pine Nuts
BEXHER HomPEETE ~ AT
= RUCOLA E PODORI | 78 = ASPARAGI AL TARTUFO | 98
Rocket and Tomato Salad Grilled Asparagus with Truftfle Mayonnaise
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Please advise your server of any food allergies or dietary requirement {15 {E{i & MEURE Tk T K, F 5 HEHE
All prices are in Hong Kong Dollars and subject to a 10% service charge BT E195E%, WIEUIN—REE



