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SOMMELIER SEASONAL SPECIAL

SPARKLING
MARCALBERTO, “Blancdeblancs” Alta Langa 2022 | 200

WHITE
GIANNI GAGLIARDO, Roero Arneis 2023 | 160

RED
FRATELLI ALESSANDRA, "Comune di Verduno" Barolo 2021 | 280

SWEET
CA' D'GAL, "Lumine" Moscato d'Asti 2023 | 130

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

GAIZIOSA
Lemon scent, slightly sweet and sour, and refreshing

LIMONATA
Classic style of Sicilian lemonade



ANTIPASTI Bl 52

MOZZARELLA, POMODORI, BASILICO 280
’@E\gﬁ@o

Artisanal buffalo mozzarella,

panzanella emulsion,

roasted cherry ftomatoes, basil

KAFZ - EoEN K EH
VITELLO TONNATO

\V/\Q/
Roasted milk-fed veal, tuna sauce,
caper leaves

BETRAREZRE

270

FARPACCIO DI TONNO 310

\&)
Bluefin tuna carpaccio, puntarelle,
anchovy colatura, lemon

BUEESZERR

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

4018 8B + B 8z K BEEC I8 ZE /I

240

GA}\A ERI BkU BURRATA, CAVIALE
@x‘% %«% \@/

New Caledonia blue prawn tartare,
burrata emulsion, Oscietra caviar, dill

ERftthichilEZ 8K  AFE

380

OSTRICHE GILLARDEAU 90
prlce per piece

®)

booched oyster, green apple, lemon
dressing
KEGillardeavEIEFIEEFEERE(—E)

SELEZIONE DI FORMAGGI
NOS)
Chefs selec’rlon of Italian cheeses

ERHBERANFIZ L

230

PASTA B AR|4HE

SPAGHEITI ALL'ASTICE
N

QOWS)
Spaghetti, sustainable Atlantic lobster,
piennolo tomato, basil

REIRE AR

410

LINGUINA GAMBERl ALICI, NDUJA
f\/) \/Cv\/ Ve \
¥ & (ENE /

Arhscmol ngume red prawns crudo,
anchovy butter, Nduja
AREARREATE

330

PAPPARDELLE AL RAGOUT
DI CINGHIALE

S )
k/’\kf/\
Homemc:de pappardelle,
wild boar ragout, oged ricotta cheese
BEXRHUEFRALTRAE

290

CHEF SEASONAL SPECIAL <15

/A,,GNOLOTTI DAL PLIN ALL’ARROSTO 320
200

Traditional beef ravioli, Italian butter,
roast beef jus

BH4m atﬂaﬁﬁ BN -
BT

CARNE CRUDA ALL'ALBESE
c0

Fassona beef tartare, Parmigiano, Italian
white truffle

ERMERMT  EFEZL
EAFMBRE

580

SCIALATELLI ALLA NERANO

(AN 22\

\{%wégé‘

Homemade semolina pasta, zucchini
chips, provolone emulsion, basil
BREUSAHNE - EAMNSHIER -
miEmZt

RISOTTO ZUCCA, SALSICCIA,
PISTACCHI

{ QQ@

Carnaroli rice, pumpkin, Luganega
sausage, pistachio and burrata emulsion
ALEAMGREESRER - ROR -
mIEZ R

RIGATONI VODKA E
GR/Ar\\lCHIO REALE
Ar‘nsonol rigatoni, vodka pink sauce,

king crab
REMEMZREAFBOMESTE

280

310

380

SEE

COTOLETTA ALLA MILANESE
‘JPH

Bu‘r’rer fried breaded veal chop, Italian
white truffle potato puree

REXEHFI - EXANBREES

780

TAGLIOLINO AL TARTUFO BIANCO
@EH@E

omeque tagliolini, artisanal Italian
butter, 36 months Parmigiano, Italian
white truffle
BXREMAAIEARKEFTEZ L -
BEANBNE

880



SECONDI
\7_ié

/BR\ANZINO IN PADELLA 560

©OS)

Pan fried Mediterranean seabass,

broccolini, lemon foam

BRI EEER

LOMBO DI AGNELLO 460

e;w

Roos’red lamb loin, artichokes,

black garlic emulsion min’r

BENBRBET  BRE . EE

TAGLIATA DI WAGYU 640

\vLJ/

Grilled Wagyu sirloin, roasted cauliflower
puree, coffee and marsala jus
ML ECEERETEE - MR 5D HE

MERLUZZO IN GUAZZETTO 490
@ f DN /

Seared black cod, shrimp and clam
guozze‘rro cherry romoroes basil

CONTORNI FC32

BROCCOLINI SALTATI

7N e
veeay 5

Sautéed broccolini, garlic oil, chilli
wne PR Y PR TE

PATATE AL FORNO

/IN 7
VEGAN 3

Roos’red potatoes, fresh herbs
BEREF

SECONDI TO SHARE
D?ﬁﬁ

7K
BISTECCA ALLA FIORENTINA
Grilled 1kg dry aged ltalian
marbled beef porternouse
(Allow 30-min cooking time)
BAMNEZAAKTE FH
(W1AF - RBEF3077 EHE)

POLLO IN PENTOLA D’ARGILLA
‘@Q ‘?\

Clcypo’r baked chicken,
morel mushrooms, pearl onions, potatoes
(Limited availability)

RRBHEFEIME - BIWWFEE - E(F
(PRTE {4t &)

1380

890

Signature Claypot Baked Chicken
to takeaway available on E-shop &g

| 90 EACH Sk

ASPARAGI ALLA GRIGLIA

\ x_s
VEGA

Grllled green asparagus, lemon zest

EESRERK

ZéjJCCHINE ALLA SCAPECE

N o

Deeb fried zucchini, mint, white balsamic
EBRANSREETEXNAET

DOLCI & ga

TIRAMISU ALL AMARETTO
@&ED)

Espresso Iodyfnger biscuits, mascarpone,
Amaretto liquor

BAMZ L6

130

SPUAQA DI LIMONI
@&

Amolf emon espuma, torched meringue,
lemon shortbread, lemon balm

130

IS SEAEIRIRIR - KXERTRE - FHiREHE -
BEE

PANNA COTTA AL PISTACCHIO E 120
MANDARINO

G@E@8)

Pistachio panna cotta, mandarin coulis,
“Lingua di Gatto” biscuit

ROLORERE - HIEE - HEHH

/r\
(&y) Dairy 2,2 am

*) Crustaceans EHZG %8

@ Molluscs &4 2 &) 47) @ Peanuts Z1t4 @?) Signature dishes 13 b8 57 3

(¢)Egg 2= (%) Fish ¢85

MELE, CANNELLA, VANIGLIA 120
&}O ‘2%\ .

Baked apples, cinnamon crumble,
sourdough and vanilla pudding
RERENEEE - BRIEHES -

EESHE

FRUTTI DI BOSCO E CIOCCOLATO 140
000

White chocolate Namelaka, berries gel,
dark chocolate brownie

#iBBRARGN  HEWEIE - BRENWEAE

GELATI E SORBETTI

1 Scoo 70 | 2 Scoops 130

EW@

Selec’rlon of artisanal ice creams and

sorbets

EEE R R E

(% Halal-friendly 35 E5

\g?/ Gluten & %&:8

@)soraxg
IV EAL

@ Sustainably sourced seafood O] 1345 2% & 78 fif @ Tree nuts ZEXRER @ Plant-based 4t 2% @ Vegetarian 28

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 15022000:2018 certified, an internationally recognized food safety management system.

MEHEARYABYREAFZEMBRHNZH  BORMNREERAE - RIREZALife SolutionsiBIRIF(LK (ARNMAK) B30T

IREE FROBRSMN %SRS E R B EHBSHER (

D) - UIBBIREREE LR - ARBEMEBEAERSN—RBE-

TGRS R BB P D S B PR AR O] 2 B fREE 5 #815022000:2018 Z 583



CHEF'S SIGNATURE MENU
TERIRE

5 Course Set 1,088 per person | i@ &111,088
For the entire table only £1a%# A

4 glass wine pairing 588 per person | &/AEC# (IU4£) =11588
Alcohol-free pairing 388 per person | A FE AL & &11388

COMPANATICO /hE&
To Share /=

MOZZARELLA, POMODORI, BASILICO K& T & K ZEE
Artisanal buffalo mozzarella, panzanella emulsion,
roasted cherry fomatoes, basil

E&@)

CAPOCOLLO E MELONE E = &%z X BB A 18 25 I\
Artisanal Capocollo ham from Martina Franca and
Italian cantaloupe melon

BACCALA E PEPERONE CRUSCO EEBEIERE T8k - FRAM - B
Salted codfish and potato espuma, crispy red peppers, parsley

&
ANTIPASTI i3

CARPACCIO DITONNO EftFZ4ERA R
Bluefin tuna carpaccio, puntarelle, anchovy colatura, lemon

(&
X
=

PRIMI PIATTI 5 —iE 3¢

LINGUINA GAMBERI, ALICI, NDUJA FAFg AL IR IR S ARl
Artisanal linguine, red prowns crudo,anchovy butter, Nduja

YeEE@@n

OR

TAGLIOLINO AL TARTUFO BIANCO BXH MM 36EARMERFEZ L - EXTBNAE
(ADDITIONAL 288 570 288)
Homemade tagliolini, artisanal Italian butter, 36 months Parmigiano, white fruffle

OO,

SECONDI PIATTI 58 £ 5

TAGLIATA DI WAGYU JERI4 %
Grilled Wagyu sirloin, roasted coullg%wer puree, coffee and marsala jus
&

DOLCI &Hmm

TIRAMISU ALL’AMARETTO E AR +8)#
Espresso coffee, ladyfinger biscuit, mascarpone, Amaretto liquor

GO

CAFFE E FRIVOLEZZE MIMEEE 2o i M EH 2
Coffee or ’rend petit fours
@

@ Crustaceans BB &3 4E Q@ Dairy 3,80, O Fao &% Fish 248 @ Gluten & %t8 (& Holalfiiendly 58
@ Molluscs &4 2 &) 47) \@3 Peanuts Z1t4 (\ Signature dishes 13 b8 57 3 /’J )Soy KRG
@ Sustainably sourced seafood O] 1345 2% & 78 fif Tree nuts ZEXRER \g;m Plant-based 4t 2% @ Vegetarian 28

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.
MEHENRYARYREAFTEAMBERNZH - BORMOVRBEERE - MIREZALfe SolutionsiBEIF(LK ( BRAMAK ) BAI0TT °
IREE FAYRRIM %ISR E A M BERBTRER (22N ) - DIBMRENEBBERK - MARBUBBHERSM—REE -

FAPY GRS R B T O SO B PR AR O] 2 B ARAE % 471S022000:2018 25358 °



