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italian signature tasting menu

“vitello fonnato’’ with marinated raw funa, veal juice, anchovies foam and crispy capers
SRR/NFAREEEHR - /NFAM - REER KRBT

burrata with fresh figs, datterino tomatoes and pesto sauce
HABETTERERTR  EREMREE

“"poached egg’’ parmesan cheese cream, Jerusalem arfichoke foam and truffle
KEECEEZIRERE  HFOARNRE

king crab salad with caviar, cucumber and green apple extract
ERNVERBFERSNRSHERBE
additional HKD 98 ZJ]HKD 98 7z

select one

tagliatelle pasta with porcini mushroom sauce, parsley oil and black truffle
BAANERERGNEE - e RKENE

home made pici pasta with wagyu beef bolognese ragu
FIEANEHEMFEEMAE

lobster linguine, tomatoes, chilli, lemon and aromatic herbs
BEIRS AN EN - Bl - BEREE
additional HKD 98 F /1] HKD 98 ;&

select one

acqua pazza style seabass, baby broccoli and confit datterino tomatoes
£ T RKE, BBRAREHMEMBETEREEEM

whisky glazed suckling pig with seasonal vegetables
B+ =B EESSHR

seared bluefin tuna fillet coated in pistachio with sweet & sour eggplant and roasted tfomato
MEREN T - MEEM  BOREBEERHERR
additional HKD 198 7] HKD 198 7z

red wine braised short ribs with autumn sauces and “focaccina”
RSN ERRETNERNES
additional HKD 198 per portion 1] HKD 198 7z

tiramigiu
coffee cremeux, firamisu cream and crunchy chocolate pearls

DB AFRALKER

888 per person

available as a choice for the whole table, minimum of 2 guests
prices are in hong kong dollars and subject to a 10% service charge
menu subject to change without further notice
for any information on allergen and dietary requirements please ask your server



