HOUSE WINE /
COFFEE / TEA + 28

2 courses AT $188/up pER PERSON
STARTER / MAIN COURSE / DESSERT

STARTER

PROSCIUTTO E MELONE  55oUp OF THE DAY
REEH

Parma Ham with Melon
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C?VONGLE AL VINO BIANCO |+$88

Clams in White Wine Sauce with Garlic Bread
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ACCIUCHE E SPINACI
Marinated Anchovies & Baby Spinach
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BRESAOLA TONNATO|+$58

Beef Bresaola with Tuna Sauce & Capers
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MAINS

AFARFALLE ALLA PUTTANESCA |$188

Farfalle Pasta with Olive and Tomato Sauce
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2 PASTA DEL GIORNO [$268
Pasta / Risotto of the day
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COSTOLETTA D'AGNELLO |$368
Grilled Lamb Chops with Pear &
Red Wine Reduction
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2 BRANZINO |$468
Oven Baked Whole Sea Bass Fish
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ARAGOSTA ALLA THERMIDOR | $568
Lobster Thermidor
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PETTO D'ANATRA |$188

Duck Breast with Orange Sauce
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BRACIOLA DI MAIALE |$288
Canadian Bone-in Pork Chop with Honey Mustard
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CERNIA [$368

Pan-fried Grouper Fish with Hazelnut Butter Sauce
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RIBEYE |$468
U.S. Prime Beef Ribeye Steak with Mashed Potato

V% 3 B T8 4 A IR 4 9\ BC & 78 & %(300 grams)

*** SPECIALE PREMIO |$688
ORO’s Premium Special
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DESSERT
DESSERT ALLA CARTA|+68

Choose any of your favourite dessert from our A La Carte Menu
(Except Dessert Platter / Cheese Platter)
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Yook Signature

,ﬂ Vegetarian

Q Chef’'s Recommendation

BELU — Free Flow Still or Sparkling Water +38/per person / Hot Water $18/per person

Please advise your host of any food allergies or dietary restrictions.
All prices are in Hong Kong Dollars and subject to 10% service charge.



