
GATHER & SAVOUR OF TOSCANA
From the rolling vineyards and cypress-lined hills of Toscana emerges a cuisine of quiet 

elegance and timeless simplicity. Here, tradition is guided by the rhythm of the land olive oil 
pressed from sun-soaked groves, bread baked without salt, meats and game prepared with 

rustic care, and wines shaped by centuries of craft. 
 

Our menu is inspired by this enduring landscape, where flavors are honest and deeply rooted. 
Expect dishes that speak and celebrate the art of Tuscan cooking through balance, 

restraint, and the beauty of shared moments at the table.

ANTIPASTI 
 FINOCCHIONA, PECORINO, FICHI  

Fennel seed Tuscan salami, Pecorino mousse, marinated figs 
茴香籽莎樂美腸，意大利羊奶芝士泡沫，醃漬無花果 

  CECINA E SPUMA DI BACCALÀ ALLA FIORENTINA  
Chickpea cake, salted codfish espuma, parsley and garlic citronette 

鷹嘴豆餅，鹹鱈魚泡沫，歐芹蒜香檸檬油醬

PRIMI PIATTI
   PAPPARDELLE AL RAGOUT DI CINGHIALE

Homemade pappardelle, wild boar ragout, rosemary oil
肉醬焗自家製意大利寬扁蛋麵

       GNUDI DI RICOTTA E TRIGLIA ALLA LIVORNESE 
Naked ricotta and spinach dumplings, red mullet sauce

菠菜芝士意大利雲吞，紅鯔魚汁 

SECONDI PIATTI
   TAGLIATA DI MANZO ALLA TOSCANA 

Grilled thick-cut sirloin slices, roasted potatoes, rocket leaves, balsamic dressing
烤厚切西冷牛扒，薯仔，火箭菜，意大利黑醋汁

 DOLCI
   CASTAGNACCIO TOSCANO

Chestnut cake, raisins, pine nuts, Chantilly cream
栗子忌廉蛋糕，提子乾，松子

      TIRAMISÙ ALL’AMARETTO 
Espresso, ladyfinger biscuits, mascarpone, Amaretto liquor 

意大利芝士餅

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

 Plant-based       Vegetarian    Crustaceans    Molluscs    Egg      Dairy     Fish
     

 Gluten    Peanuts     Soy     Tree-nuts    Signature dishes     Sustainably sourced         Halal-friendly

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 ISO22000:2018 certified, 
an internationally recognized food safety management system.


