STARTER AI &

CAVIAR | 698 / 1288
Chive, Tomato, Onion, Sour Cream, Egg Yolk,

White Yolk, Crunchy Bread
30 Gr32 698/50 Grz 1288

ST. JACQUES & CAVIALE OSIETRA | 368

Marinated Scallop, 10gm Osietra Caviar, Basil Infused
AEBTRATATELTE (10%) - BHEZHRW

GAMBERO ROSSO & FOIE GRAS | 298

Raw Red Prawn, Seared Foie Gras, Melon Gazpacho
AfT¥ - TR - |ILFE N

ASTICE & BURRATA | 298

Boston Lobster, Apulia Soft Burrata, Cherry Tomato, Pesto Sauce

HEWEMRE - SRERHUEZL - EEH - BAAFE

POLIPO & AVOCADO | 248

Slow Cooked Octopus, Avocado Guacamole

BENNARS BRE

GUANCIA DI MANZO | 248

Slow Cooked Beef Cheek, Purple Sweet Potato,
Candied Lemon
BESERR - 2F - BiREg

WAGYU TARTARE & TARTUFO NERO ’ 298
Hand Cut Australian Wagyu Beef, Black Truffle
ENEEF Y o bt

A PALLOTTA CACIO & OVO | 168

Stewed Pecorino Cheese Ball, Tomato Sauce

RAANGBFELZ LN RESE

SOUP &

ZUPPA DI VONGOLE | 188
Manhattan Clam Chowder
7 UE T B

@ 7UPPA DI ORZO & FAGIOLI | 168

Barley Bean Soup
EXRES

PASTA & RISOTTO EXFHEREXFIR

LINGUINE ALLA
CARBONARA DI MARE | 348

Handmade Linguine, Sea Style Carbonara Sauce,
Sea Urchin, Bottarga of Tuna

BIEEFEATESFARTFIEER

CHITARRA ABRUZZESE AL
GRANCHIO REALE, DATTERINI | 398
Handmade Guitar Pasta, King Crab,

Fresh “Datterini” Tomato

FEE EER  HHBEYRFIHEMIE

RISOTTO ‘ACQUERELLO” CON
ASTICE & FEGATO GRASSO | 368

Italian Rice, Boston Lobster, Foie Gras

W T YEHE IR B G AT BRI R

PACCHERI “MANCINI” CON
RAGU DAGNELLO | 268

Paccheri, Hand Cut Lamb Ragout
FIMEHNEERRE O

CASARECCE ALLA SALSICCIA E
TOPINAMBUR | 248

Handmade Twisted Pasta, Italian Sausage,
Jerusalem Artichoke

FERAMNWERLER

RAVIOLI “DEL PLIN" FARCITI CON
OSSOBUCO & FUNGHI PORCINI | 268
Handmade Ravioli Ossobucco,

Porcini Mushroom

FIABAFFEERTER

A SPAGHETTI “MARTELLI” CON POMODORINO

& BURRATA PUGLIESE | 248
Spaghetti, Fresh “Datterini” Tomato, Apulia Burrata

HBEER RGN EFLELEERAN

A FUSILLI ALLA BAVA DI TALEGGIO

E TARTUFO NERO | 288
Fusilli, Taleggio Cheese, Black Truffle
ENBFME LB SN

ﬂ Vegetarian % #

Please advise your server of any food allergies or dictary requirement 44 (£ T 418U B HF R - H 5w E
All prices are in Hong Kong Dollars and subject to a 10% service charge Ff# {F4537 4 %% » 3 WU — % %



MAIN COURSE £33

BRANZINO DI “ORBETELLO", EDAMAME & ASPARAGI | 388

Seared Italian Seabass, Edamame, Green Asparagus

FRRANBHE AR I REA

MERLUZZO ATLANTICO & PEPERONI | 428

Seared Patagonian Toothfish, Roasted Red Capsicum Purée
FH A E A FEAE AR

ARAGOSTA ALLA THERMIDOR | 688
Oven Baked Whole Blue Lobster Thermidor Style, Gratinated Gruyere Cheese, Cognac
FERFELFMEZ L RT BRIER

COSTINE DI MANZO E SALSA BBQ_| 388
Slow Cooked Short Rib, Mashed Potato, BBQ Sauce
BEFMEREERIEE S

ARROSTICINO ABRUZZESE | 428
Skewed Irish Lamb Loin, Deep Fried Pepper, Lamb Jus
ZHWEFEHBBERIERMEE AT

FILETTO DI VITELLO CON PURE DI SALSIFY | 468

Veal Filet, Salsify Root Purée, Brussels Sprout, Sichuan Pepper
FT AN EEFIBARE - T HEREM

MAIALINO NERO ALLA “DIANE” | 458

Iberico Pork In Diane Sauce with Forest Mushroom

EI T BERMAH LT

FILETTO DI MANZO CON CREMA DI PARMIGIANO | 548

Grilled Black Angus Tenderloin, Parmesan Cream, Caramelized Baby Carrot
EEEBBFNREEESZ T REREERAF

SIDE DISH B3

@ VEGETABLE RATATOUILLE | 88 A PARMESAN CRUSTED POTATO | 88
Eggplant, Zucchini, Carrot, Squash, Cherry Tomato, Pine Roast Potato, Grated with Parmesan
FF o BARFEIN HA BN BEHR - MTF WE CLEREEZLIH
/& BRUSSELS SPROUT | 88 A SAUTEED BABY CORN | 88
Buctter Pan Seared Brussels Sprout Sautéed Baby Corn
FHEHETHE EF N

ﬂ Vegetarian % £
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