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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

GAZIOSA
Lemon scent, slightly sweet and sour, and refreshing

LIMONATA
Classic style of Sicilian lemonade



ANTIPASTI B

MOZZARELLA, POMODORI, BASILICO 280

Artisanal buffalo mozzarella,
panzanella emulsion,
roasted cherry tomato, basil
KEZ +EEMMIEE

VITELLO TONNATO

\\.//\*x/

Roasted milk-fed veal, tuna sauce,
caper leaf

B FTARSTERE

CARPACCIO DI TONNO

\v\z/

Bluefin tuna carpaccio, roasted
eggplant, tomato dressing, marjoram
ERA=XEAR

S.DANIELE E MELONE
40+ months S.Daniel ham and
cantaloupe melon

4018 B + B 8z K BREC e Z I

270

310

240

l

B@ARBABIETOLE AL SALE 250

7/ WN
Salt baked beetroots, mustard citronette,
seqa asparagus

BRI AT SEERD R

BATTUTA DI MANZO 380

Bveef ‘renderlom tartare, Oscietra caviar,
yogurt, chicken consommé jelly
SRt tEERTFE

OSTRICHE GILLARDEAU 90
price per piece

Poached oyster, green apple, lemon
dressing
KEGillardeauIZEEIERE(—E)

SELEZIONE DI FORMAGGI

ENOO)
Chefs selection of Italian cheeses
EEEsANFIZ L

230

PASTA SN

SPAGHETTI ALL' ASTICE 410

Spoghe’r’rl sustainable Atflantic lobster,
piennolo fomato, basil

RIS AN

LINGUINA _GAMBERI, ALICI, NDUJA

4 N /< %]

Ar‘nsanol Imgume red prawns crudo,
anchovy butter, Nduja
AEBARREEATE

330

PAPPARDELLE AL RAGOUT

DI CINGHIALE

\l AN /\,/

Homemade pappardelle, wild boar
rogou’r rosemary oil
BXEEANEREURTERNE -
HEEH
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SCIALATELLI ALLA NERANO
( u Qj& By w‘ &b/\

Homemode semolina pasta, zucchini chips,
provolone emulsion, basil

280

BREBANE - EXNENIRR - HEXE
EZtaix - &
CHITARRA AL NERO, VONGOLE, 310
LIMONE

1JD(1 Q/

Homemode qu|d ink pasta, clams,
lemon, parsley

ERRRETEN

RIGATONI VODKA E GRANCHIO REALE 380
“*)/'\JD? 1'\*2&

Artisanal rigatoni, vodka pink sauce,

king crab
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Unlimited Life Solutions water specially filtered in-house (still or sparkiing) $30 per person. The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers

shift to morclimate friendly practices. Al prices are in HK$ and subject o 10% service charge.We commit that our Food & Beverage venues are IS022000:2018 certified, an internationally

recognized food safety management system. & BR 8% FLife SolutionsiBIRIFIEK (AR ~
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CHEF SEASONAL SPECIAL <152

GNUDI DI RICOTTA E TRIGLIA
ALLA LIVORNESE

Noked nco’r’rcr and spinach dumplings,
red mullet sauce

TEAFES - ARt
QOTOLETTA BOLOGNESE

Deep frled veal cutlet, Parma ham,
Parmigiano, roasted potatoes
YESR(F I\ 1HISKHE ISR L BEF

SECONDI FE3£

BRA ZINO IN CROSTA

¢ /\\

Herb crus’red seabass, green asparagus,
green peas, lemon sauce
EREEEARES 55 BEE)

LOMBO DI AGNELLO
Roasted lamb loin, peppers, mint

FE S HIBCEH #Y S ey

IA\GLIATA DI WAGYU

Grllled Wogyu sirloin, eggplant
parmigiana, chocolate jus

ER4FE L4
MERLUZZO IN GUAZZETTO

Seared block cod, shrimp and clam
“quazzetto”, cherry fomatoes, basil

ENBEREEAT ST
CONTORNI Bcz

BROCCOLINI SALTATI

Sautéed broccolini, garlic oil, chilli
i B PR KD
PATATE AL FORNO
ASN

§6os’red potatoes, fresh herbs
BERBREF

TAGLIATELLE ALL’ORO NERO 780
(To share)

Homemode egg tagliatelle, "Oro Nero"
fruffle cheese, seasonal black truffle
BRRESFEEAFE - EXFIENEZ
T BIRNE

SECONDI TO SHARE
NEREX

BISTECCA ALLA FIORENTINA 1380
Grilled kg M5 Black Angus

Porterhouse Steak

(Allow 45-min cooking time)
{%zﬁﬁﬁﬁ’—ﬂét 1K EMSELZIEHAESF
(FRTE SUEIFME)

POLLO IN PENTOLA D’ARGILLA 860

0

C pror baked chicken,
morel mushrooms, pearl onions, potatoes
(Limited availability)
ERIBHEFME - BKFE - EF
(PRE 1L KE)

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

| 90 EACH B

A[rﬁSPARAGI ALLA GRIGLIA

Grilled green asparagus, lemon zest
BEAIEERR

Z[l$JCCHINE ALLA SCAPECE
Beep fried zucchini, mint, white balsamic
RNEEETER AT
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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. Al pri

subject to 10% service charge.We commit that our Food & Bevera ge venues are 15022000:2018 certified, an internationally
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CHEF'S SEASONAL MENU
BIEMBER<RKE

5 Course Set 1088 per person | hiEx 11088

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 tomatoes, basil

@&

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

ALICI MARINATE ALL'AMALFITANA FESMEZER - R - &1 - 818

Marinated anchovies, chilli, mint, lemon
/@\
&/

ANTIPASTI B 32

CRUDO DI CAPESANTE 121t & FitfthBC i EE - J&
Scallop tartare, grilled green asparagus, lemon emulsion, dill

PRIMI PIATTI 5 —38 £ %%

LINGUINA GAMBERI, ALICI, NDUJA FafR AT IR /R S AR5

Artisanal linguine, red prawns crudo, anchovy butter, Nduja
(WYY 2OV H)
W LEED@

SECONDI PIATTI 88 _iE8E %

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

e

DOLCI &H n

TIRAMISU ALL'AMARETTO EARZ +8#

Espresso coffee, ladyfinger biscuit, mascarpone, Amaretto liquor

N
“/\'f/\‘g; &

CAFFE E FRIVOLEZZE NMESE 3 ACHS A EH 2,

Coffee or tea and petit fours
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Unlimited Life Solutions water specially filtered in-house (stil or sparkling) $30 per person. The additional 1% in your bill supports local charity Zero Foodprint Asia fo help regional farmers
shift to morclimate friendly practices. All prices are in HK$ and subject to 10% service charge.We commit that our Food & Beverage venues are 15022000:2018 cerfified, an inferationally
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