
A P P E T I Z E R  +  M A I N  +  D E S S E R T

TA G L I AT E L L E  P R AW N   298
Prawn, Zarda Sauce and Bagnacauda Fondue

R I S O T T O   328 
Foie Gras and Pink Peppercorn

S E A R E D  S N A P P E R    348
Zucchini Scapece, Butter Sauce

J A PA N E S E  T U N A  TATA K I    348 
Sauteed Cherry Tomato, Origano and Capers

L U G A N E G A  S A U S A G E    368 
Bell Pepper and Onion Casserole

S M O K E D  A U S T R A L I A N  B E E F  T E N D E R L O I N    428 
Potato Pureè and Shallot Fondent 

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

Vegetarian

S E R V E D  W I T H  C O F F E E  O R  T E A

‘*Additional $58 for upgrading to any dessert from the a la carte menu

C H O O S E  O N E  F R O M  B E L O W

C U T T L E F I S H  “ TA G L I AT E L L E ”  
Green Peas Pureè, Sundried Tomato Salad, 

Taggiasca Olives

D.O. P  B U F FA L O  M O Z A R E L L A
Arugula, Figs and Balsamic Vinegar Dressing

S O U P  O F  T H E  D AY    

  A P U L I A  B U R R ATA  + 68
Heirloom Tomato Salad, Basil  Oil

2 4  M O N T H  A G E D  PA R M A  H A M  +68
Cerignola Olives and Vegetable “Giardinieara”


