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SOMMELIER SEASONAL SPECIAL

SPARKLING
IL BORRO, “Bolle di Borro” Rose Metodo Classico Brut 2018 | 270

WHITE
BARONE RICASOLI, “Torricella” Chardonnay 2023 | 150

RED
SOTTOCAIA, Chianti Classico Magnum 2023 | 220

VENETIAN CRAFT BEER - BAV (330ml) | 98

"MISS P" - PILSNER
"FURIA" - SCOTCH ALE

ALCOHOL-FREE | 110

AMERICA "NO”
Venti "Amaro Analcolico”, Imperdibile “Spritz”

GIN TONIC “ZERO”
Sabatini “0.0", Imperdibile tonic, rosemary

WHISKEY “DRY”
Lyre's “American Malt”, Fever-Tree ginger beer

ARTISAN SODA - BIOPLOSE | 75

CEDRATA
Well balanced between cedar and citrus, bitter and sweet aftertaste

CHINOTTO
Combination of rhubarb, vanilla with citrus and floral scent

GAIZIIOSA
Lemon scent, slightly sweet and sour, and refreshing

LIMONATA
Classic style of Sicilian lemonade

A I =\
Vel Plant-based  \ Y%/ Vegetarian *’,‘ Crustaceans Molluscs Egg Dairy G@?) Fish
) Gluten Peanuts &) Soy 6 Tree-nuts ‘\85/, 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 1SO22000:2018 certified, an infernationally recognized food safety
management system.



l

ANTIPASTI B

MOZZARELLA POMODORI, BASILICO 280 BARBABIETOLE AL SALE 250
Ar’rlsonol buffalo mozzarella, Salt baked beetroots, mustard citronette,
panzanella emulsion, seqa asparagus
roasted cherry tomato, basil EBIGAT SRRV
KEFZ TECEHN K ZEED
VITELLO TONNATO 270 ﬁATTUTA DI MANZO 380
“‘3 W ‘\@/
Roos?ed milk-fed veal, funa sauce, Beef tenderloin tartare, Oscietra caviar,
caper leaf yogurt, chicken consommé jelly
BEFARSEASE FAft R TS
CARPACCIO DI TONNO 310 OSTRICHE GILLARDEAU 90
Q/ price per piece
Bluefin funa carpaccio, roasterd egg- Poached oyster, green apple, lemon
plant, tomato dressing, marjoram dressing s
EfREE=4mE K&EGillardeauX EFEEHERE(—E)
S.DANIELE E MELONE 240 SELEZIONE DI FORMAGGI 230
40+ months S.Daniel ham and S _ _
cantaloupe melon Chef's selection of Italian cheeses
401E 1A + @ sz K BREC IS Z I BEEESANFILZ L
PASTA SN
SPAGHETTI ALL' ASTICE 410 CAPPELLO MORCHELLE E SEDANO 280
:\\L\ ) (@ !l!’/ RAPA
Spoghe’r’rl sustainable Atlantic lobster, ‘ %
piennolo tomato, basil Buffclo ncoﬁa and morel
BEtREKFI4E mushrooms cappelli, celeriac sauce,
truffle jus
KEZTEARNESRFEMRE
LINGUINA GAMBERI ALICI, NDUJA 330 RISOTTO ASPARAGI, RICCI, 450
#) .Y MANDARINO
A sanal Imgume red prawns crudo, o
anchovy butter, Nduja Carnaroli rice, green asparagus,
AABAIB RS AR sea urchin, mandarin oil
SEEBEHEREARER
PAPPARDELLE AL RAGOUT 290 RIGATONI VODKA E 380
DI CINGHIALE GRANCHIO REALE
Homemade pappardelle, wild boar Ar’rlsonol rigatoni, vodka pink sauce,
ragout, rosemary oil king crab
BXEZEEANEREAETRAE - AREMENZREAMBONEETFTE
HIEEM
Plant-based ‘fi‘:'{/’z‘Vege’rorion “5?; Crustaceans Molluscs Egg Dairy ‘\/{é\ Fish
#) Gluten Peanuts Soy ‘f{%}'\,“Tree—nuts ‘\, Slgnoture dishes ;‘E‘Sustoinobly 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 1ISO22000:2018 certified, an infernationally recognized food safety
management system.



CHEF SEASONAL SPECIAL <152

GNUDI DI RICOTTA E TRIGLIA
ALL/A LIVORNESE

(=)
\(/

Naked nco’r’ro and spinach dumplings,
red mullet sauce
ERZETEARNEER - 4880t

310

COTOLETTA BOLOGNESE 580

Deep frled veal cutlet, Parma ham,
Parmigiano, roasted potatoes

KES (70 DR35S KHE MHIBRZ L BEF

SECONDI FE3£

BRANZINO IN CROSTA
7;210( &

Her crusted seabass, green asparagus,
green peas, lemon sauce

fEEEEERRES 58 BEE
LOMBO DI AGNELLO
Roasted lamb loin, peppers, mint

YEFHECEH R SE A
TAGLIATA DI WAGYU

560

460

640

Grilled Wagyu sirloin, eggplant
parmigiana, chocolate jus
BT LFN

MERLUZZO IN GUAZZETTO 490

(2 o<

‘ ared black cod, shrimp and clam
“quazzetto”, cherry fomatoes, basil
ENEERREAR BT

CONTORNI Bcz

BROCCOLINI SALTATI
Sautéed broccolini, garlic oil, chilli
E R EETEE

PATATE AL FORNO

Roasted potatoes, fresh herbs
BERBREF

TAGLIATELLE ALL’ORO NERO
(To share)

780

Homemode egg tagliatelle, "Oro Nero"
fruffle cheese, seasonal black truffle
BRXRUESEEANE - EAXMENREZ
T BSENRE

SECONDI TO SHARE

NERFEHE

BISTECCA ALLA FIORENTINA
Grilled 1kg dry aged ltalian
marbled beef porterhouse
(Allow 30-min cooking time)
BAMEXHAMATEHI
(W1AF - BEF3077 EHE)

POLLO IN PENTOLA D’ARGILLA

1380

820

Claypof baked chicken,
morel mushrooms, pearl onions, potatoes
(Limited availability)
ERBHEFME - BIKFE
(PRE 1L KE)

EfF

Signature Claypot Baked Chicken i
to takeaway available on E-shop =0

| 90 EACH B

ASPARAGI ALLA GRIGLIA

Grilled green asparagus, lemon zest
BEAIEERR

ZUCCHINE ALLA SCAPECE
Deep fried zucchini, mint, white balsamic
RNEEETER AT

& @) .
vesan Plant-based  \%”) Vegetarian \\*;Crusfaceons Molluscs Egg Dairy %=/ Fish

&) Gluten Peanuts Soy ”% Tree-nuts ‘(Lﬂ Signature dishes ‘\/"f‘ 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 1ISO22000:2018 certified, an internationally recognized food safety

management system.



CHEF'S SEASONAL MENU
BEIRMIBER<S ’EE

5 Course Set 1088 per person | g3 &111088

For the entire table only Z1&7E

4 glass wine pairing 580 per person
ZBRC A (M) 841580
Alcohol-free pairing 380 per person
BB EEECE &1I380

COMPANATICO /&
To Share 7=

MOZZARELLA, POMODORI, BASILICO K&% +He & Hi K 288
Artisanal buffalo mozzarella, panzanella emulsion,
roasted cherry ’romo’roes basil

CAPOCOLLO E MELONE S @5z XBRECIS Z I
Arfisanal Capocollo ham from Martina Franca and
Italian cantaloupe melon

ALICI MARINATE ALL'AMALFITANA FEZLER A, Bt T ) 12T
Marinated anchovies, chilli, mint, lemon

=\
=
=

ANTIPASTI B 32

CRUDO DI CAPESANTE &5 FitfthECiEES - IE

Scallop tartare, grilled green asparagus, lemon emulsion, dill
(@)
N

PRIMI PIATTI 5 —38 £ %%

LINGUINA GAMBERI, ALICI, NDUJA BB B AT IR /R B AR EE
Artisanal linguine, red prawns crudo, anchovy butter, Nduja

SECONDI PIATTI 88 _iE8E %

TAGLIATA DI WAGYU iEM4 RS FINERZTRTENF - KENAT
Grilled Wagyu sirloin, eggplant parmigiana, chocolate jus

DOLCI &H n

TIRAMISU ALL'AMARETTO EARZ +8#

Espresso coffee, ladyfinger biscuit, moscorpone Amaretto liquor
(ﬁ? *

CAFFE E FRIVOLEZZE NMESE 3 ACHS A EH 2,
Coffee or tea and petit fours

@)
veeay Plant-based Y”) Vegetarian \*‘) Crustaceans Molluscs Egg Dairy (&j Fish
") (2 () () o ) ) A i .
(&) Gluten Peanuts (<) Soy (%5 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 1ISO22000:2018 certified, an internationally recognized food safety
management system.



