BRUNCH ALLITALIANA

La Dolce Vita

LE COLTURE, "Fagher" - Prosecco NV
Aperol Spritz, Bellini, Whisky Punch, Poretti Beer
Limonata, Spritz Zero, Sunrise

Soft Beverage, Juices

888 per person
2 hours free flow

La Belle Epoque
DRAPPIER, "Carte d' Or" - Champagne NV

Sommelier Selection of Red & White Wine

1,088 per person
2 hours free flow

L'Era Dorata
DOM PERIGNON - Champagne 2017
SANTA BARBARA, "Stefano Antonucci' - Marche 2023
CARPINETO, "Dogajolo" - Toscana 2022

2,688* per person
2 hours free flow

*No discount applicable
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Please advise our associates if you have any food allergies or special dietary requirements. 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 more climate friendly practices. All prices are in HK$ and subject to 10% service charge.
We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.
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COMPANATICO /&
Capocollo ham with melon, (£) anchovy and (&.(#)50) Caprese to celebrate OUR Grissini
ANTIPASTI B %<
To share H£=Ri13
@OSTRlCHE GILLARDEAU

Poached Gillardeau oysters, green apple, lemon dressing
K&EGillardeauXBRE SR - EEE

N

@%8 * SALMONE AFFUMICATO

Homemade smoked salmon, sour yogurt, dill
BXRHEE=XRA

(@/@ CALAMARI SALE E PEPE
Deep fried calamari, salt, pepper, lemon
7943530911

©B@

(@&l 2 POLPETTE AL RAGOUT

Traditional meatballs braised in ftomato ragout, mozzarella emulsion, basil sauce
BHREXAN

(©)5-) UOVA IN COCOTE, PROVOLA, GUANCIALE
Pot baked eggs, smoked provola, crispy guanciale
EETRERZTRE ERELZEEERN

PIATTI PRINCIPALI 3
Choice of one per person —AM=EH
() )/®) SPAGHETTI ALL'ASTICE +150
Spaghetti, Atlantic lobster, piennolo tfomato, basil
EhnZEEhEER SN

(£.)@) RISOTTO ZUCCA, SALSICCIA, PISTACCHI

Carnaroli rice, pumpkin, Luganega sausage, pistachio and burrata emulsion
AREANGREEXER  FOR B2 IR

(@205 TAGLIOLINO AL TARTUFO BIANCO +580
Homemade tagliolini, arfisanal butter, 36 months Parmigiano, Italian white fruffle
BRESEEIEARKEFTEZ L - EATANRE

@%9\@ SCIALATELLI ALLA NERANO
Homemade semolina pasta, zucchini chips, Provolone, basil
BRESANE - BANSLER - HiE/ZL
(8.(@)(#) PAPPARDELLE AL RAGOUT DI CINGHIALE
Homemade pappardelle, wild boar ragout, rosemary oil
BXHESHETRERNE

(£ LOMBO DI AGNELLO
Roasted lamb loin, artichokes, black garlic emulsion, mint
EENEIRRTT  BRE -

() LINGUINE ALLE VONGOLE
Artisanal linguine, clams, garlic, parsley
ERIEARER SARNERE

(2)= /@< BRANZINO IN PADELLA
Pan-fried seabass, broccolini, lemon foam
BRI PEIER

Shared between two —AfHE=

(5. LOMBATA DI WAGYU +220

Grilled Wagyu sirloin, eggplant parmigiana, chocolate jus
MFEALEERNBEMFRAGHE

(250) POLLO PIEMONTESE COTTO IN PENTOLA D'ARGILLA +310
Roman clay pot baked chicken, morel mushrooms, pearl onions
ERIBHIFEME BIKER

(&) DOLCI # &
SELEZIONE DI DOLCI

Sharing selection of daily desserts
iR



