EASTER BRUNCH

La Belle Epoque
LE COLTURE, "Fagher" - Prosecco NV
Aperol Spritz, Bellini, Choco Punch, Poretti Beer
Limonata, Spritz Zero, Sunrise

Soft beverage, juices

880 per person
2 hours free flow

La Dolce Vita
DRAPPIER, "Carte d' Or" - Champagne NV

Sommelier selection red & white wine

1080 per person
2 hours free flow

L'Era Dorata

DOM PERIGNON - Champagne 2015
PATERNOSTER, "Vulcanico" - Basilicata 2023
CARPINETO, "Dogajolo" - Toscana 2022

2,680* per person
2 hours free flow

*No discount applicable

Unlimited Life Solutions water specially filtered in-house (sfill or sparkling) $30 per person.
The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to mor-
climate friendly practices.
All prices are in HK$ and subject to 10% service charge.
We commit that our Food & Beverage venues are 1ISO22000:2018 certified,
an internationally recognized food safety management system.



ANTIPASTI B3
To share 7=

¥ MOZZARELLA, POMODORO, BASILICO K&4% +HR &K ZE#
Artisanal buffalo mozzarella, panzanella emulsion, roasted cherry tomato, basil

@ CAPOCOLLO E MELONE B2 AFI @ $z2 5B ZE R
Artisanal capocollo ham from Martina Franca and cantaloupe melon

@< CRUDO DI CAPESANTE 1215+ F{th {th L J& i &
Scallop tartare, grilled green asparagus, lemon emulsion, parsley

() @ TAGLIATELLE DI SEPPIA RER4#RARERCZERK - BAT - J&
Grilled cuttlefish string, Sicilan almond cream, trout roe, dill

VITELLO TONNATO B4 {FAREEZRE
Roasted milk-fed veal, tuna sauce, caper leaf

@< CARCIOFI ALLA GIUDEA YEHTTECISRE - H1T
Deep fried artichoke, codfish espuma, mint

¥ UOVA IN COCOTE, PROVOLA, TARTUFO NERO E/Z/K4Z T IRERC BRINE
Pot baked eggs, smoked mozzarella, black fruffle

POLPETTE AL RAGU BEXEHFAN
Beef meatballs, tomato ragout, mozzarella emulsion, basil sauce

PIATTI PRINCIPALI 3
Choice of one per person E—xX

@ LASAGNA BOLOGNESE EX®IENETEH
Homemade baked pasta with béchamel sauce, Bolognese ragout, Parmigiano

(@ PAPPARDELLA AL RAGOUT D’ANATRA BEXEE XTI IS E
Homemade pappardelle, duck ragout, aged ricotta cheese

¥ SCIALATIELLI Al CARCIOFI E BOTTARGA D'UOVO BEXFE/NEEARMMAH LT - MES
Homemade semolina pasta, artichokes, cured egg yolk

® @ LINGUINE GAMBERI, ALICI, NDUJA FAF R AT IR R 2 A FI%E +88
Artisanal linguine, Sicilian red prawn, anchovy butter, nduja

@<RISOTTO ALLA LUCIANA \MAEMEAFIEER +58
Carnaroli rice, octopus, tomato sauce, taggiasca olive, caper

(# @ LOMBO DI AGNELLO EFHIESEE - HE - BSHIEERN
Roasted lamb loin, green peas puree, baby carrots, Marsala jus

@<MERLUZZO IN GUAZZETTO BRIt BB B KRS E 1 +68
Pan-fried Mediterranean seabass, mussel, tomato sauce, basil

@< ASTICE, CAVOLFIORE, MANDARINO ERIAFFAEIRAEMRTES - HIBFE=RT +158
Seared Atlantic lobster, roasted cauliflower puree, mandarin and turmeric reduction

For two to share _ AHZE

® POLLO IN PENTOLA D’'ARGILLA B Z{RZECFAE - BIKiFHE - EF +180
Clay pot baked chicken, morel mushrooms, pearl onions, potatoes

@ LOMBATA DI WAGYU #EM4FLFINEZTIRTFENF - KEIAT +228
Grilled Wagyu sirloin, eggplant parmigiana, chocolate jus

DOLCI & fm

# ¢ DOLCI DI PASQUA /&t EMm
Selection of traditional Easter desserts

# CAFFE E FRIVOLEZZE MMkl 28 Ao 45 B 5 24
Coffee or tea and petit four

Vegan \f) Vegetarian Gluten free ﬁConToins nuts @ Contains alcohol @ Contains pork
@< Sustainably sourced seafood
The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.
Please advise our associates if you have any food allergies or special dietary requirements.
All prices are in HK$ and subject to 10% service charge.
We commit that our Food & Beverage venues are 1ISO22000:2018 certified,
an internationally recognized food safety management system.



