NIN]

SET MENU £

SHARING APPETIZERS A3 (= AD F)

IL VITELLO TONNATO
Slow cooked veal loin, funa sauce, black pepper

BREANFTFAR  B2RE - RAWN

IL CARPACCIO DI RICCIOLA
Yellowtail carpaccio, arfichoke, anchovies colatura, chervil
SEYERHE A R RN - BERFAE - BF

LA MELANZANA VIOLETTA
Violet eggplant salad, aged balsamic vinegar
AFEERFAE - RFEANEE

LA BURRATINA
Burrata cheese, olive oil

IKEZ L i

Add 30g Oscietra caviar 23052 Oscietra Brf#E $330

GLI SCIALATIELLI, ZUCCHINE E PECORINO
Scialatielli pasta, zucchini, pecorino cheese, basil leaf

FIBANE BB Fh2L  BHE

Add 5g black winter truffle J1EZ5572 25 $100

IL MERLUZZO IN PADELLA
Pan fried codfish fillet, white wine sauce, capers, vongole
BERERY - BB - KD - 88
or
LA CARNE CON LA PUMMAROLA
Braised beef shank, tomato sauce, basil, lemon zest

SRR - BT - B BEK

IL TRAMISU ALL’ AMARETTO
Espresso coffee, savoyard biscuit, amaretto

BARZ L6

All prices are in HK$ and subject to 10% service charge.
FRIEEBRLVETHE - ZANERBKE -

Menu items are subject to change, Grand Hyatt Hong Kong reserves the rights to alter without prior notice.
ERBEVBEREESCLEANRTNREN - BT BITERA

Please advise our associates if you have any food allergies or special dietary requirements.
MEHEA RN ERBREIFTEACRERNZE - FRRMRE EHRE

We commit that our Food & Beverage venues are 1SO22000:2018 certified,
an internationally recognized food safety management system.
BAPIAGERIE N ERIBATC REEIR R R 2 mE R FZ4T 15022000:2018 2 787 °



NIN]

STAYCATION PROMOTION

Original Staycation
WINES AND COCKTAILS price price
Aperol Spritz 110 60
Dolce Amaro 110 60
Capichera, "Vign' angena", Gallura, Vermentino 140 90
Braida, "Montebruna"”, Asti, Barbera 135 85

All prices are in HK$ and subject to 10% service charge.
FRIEEBRLVETHE - ZANERBKE -

Menu items are subject to change, Grand Hyatt Hong Kong reserves the rights to alter without prior notice.
ERBEVBEREESCLEANRTNREN - BT BITERA

Please advise our associates if you have any food allergies or special dietary requirements.
MEHEA RN ERBREIFTEACRERNZE - FRRMRE EHRE

We commit that our Food & Beverage venues are 1SO22000:2018 certified,
an internationally recognized food safety management system.
BAPIAGERIE N ERIBATC REEIR R R 2 mE R FZ4T 15022000:2018 2 787 °



