GATHER & FLAVOUR OF EMILIA ROMAGNA

Between the rugged foothills of the Apennines and the fertile expanse of the Po Valley,
Emilia-Romagna reveals its quiet strength. Its flavours are shaped by weathered hands and
honest labour — prosciutto cured in cool mountain air, Parmigiano Reggiano born of pasture
and patience, pasta rolled by hand on worn wooden boards dusted with flour.

Tonight’'s menu draws from this deeply rooted heritage, celebrating earthy depth and humble
beginnings through the warmth of shared Italian dining.

ANTIPASTI

(¥ ® TAGLIERE EMILIANO
Parma Ham, Culatello, Mortadella, Felino Salami and vertical of Parmigiano Reggiano
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¥ FRIGGIONE
Traditional braised onions and tomato sauce dip
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PRIMI PIATTI

® LASAGNE AL RAGOUT
Homemade spinach pasta sheet, Bechamel sauce, Bolognese ragout
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@ CAPPELLI IN CREMA DI PARMIGIANO E ASPARAGI
Homemade pork and ham pasta, Parmigiano cream, green asparagus
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SECONDI PIATTI

® COTOLETTA BOLOGNESE
Deep fried veal cutlet, Parma ham, Parmigiano, white asparagus, potato puree
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TORTA DUCHESSA DI PARMA
Hazelnut shortbread, Sabayon custard, chocolate ganache
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@ TIRAMISU ALL’AMARETTO
Espresso, ladyfinger biscuits, mascarpone, Amaretto liquor
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888 per person
Designed as a shared culinary journey inspired by Italian conviviality,
this menu is available for a minimum of two guests and requires full table participation.

4 Glass Wine Pairing 580 per person

&) vegan ¥ Vegetarian Gluten free  @’Contains nuts ~ (® Contains alcohol
Contains pork @< Sustainably sourced seafood
Unlimited Life Solutions water specially filtered in-house (still or sparkling) $30 per person.

The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to morclimate friendly practices.
All prices are in HK$ and subject to 10% service charge.
We commit that our Food & Beverage venues are 1SO22000:2018 certified,
an internationally recognized food safety management system.



