
APPETISER 前菜
(SELECT ONE 選一)

Carpaccio di Ricciola
Yellowtail Carpaccio with Orange

薄切油甘魚配香橙

Crocchetta al Prosciutto
Fried Iberico Ham Croquette with Smoked Paprika Mayonnaise

炸黑毛豬火腿薯波配煙燻辣椒蛋黃醬

Insalata di Raparossa
Roasted Beetroot with Blueberry Dressing, Red Onion and Chives

香烤紅菜頭配藍莓汁、紅洋蔥及香蔥

I TA L I A N  W E E K  H O N G  KO N G
MAY 29 – JUNE 4 2023

PASTA 意粉
(SELECT ONE 選一)

Linguine alle Vongole
Linguine Pasta with Venetian Clams

威尼斯蜆肉扁意粉

Rigatoni alla Carbonara
Rigatoni Pasta in Carbonara Style

卡邦尼長通粉



+10% service charge per guest
價目須收取每位加一服務費

Vegetarian 素菜

$788
per guest 每位 

MAIN COURSE 主菜
(SELECT ONE 選一)

Salmone alla Griglia
Grilled Fillet of Salmon with Capers Leaf Sauce 

烤三文魚柳配酸豆汁

Polletto alla Diavola
Marinated Baby Chicken 

烤春雞

Controfiletto M5 (200g) +$98
Grilled Australian Black Angus M5 Striploin

烤澳洲M5黑安格斯西冷扒 (200克）

DESSERT 甜品
(SELECT ONE 選一)

Cannoli
卡諾里甜奶油芝士卷

Tiramisu
經典提拉米蘇


