SALMONE
SALMON TARTARE, PICKLED FENNEL, PINE NUTS,
GREEN ASPARAGUS, SALMON ROE

OR

MINESTRONE
TUSCAN VEGETABLE AND HAM SOUP, BASIL PESTO, GARLIC CROUTONS

PENNE
ALASKAN KING CRAB, SPICY N'DUJA PORK SAUSAGE, TOMATO SAUCE

OR

FUSILLI AI FUNGHI
MUSHROOM CREAM, SAUTEED KALE, TALEGGIO

HALIBUT
PAN-FRIED HALIBUT, GREEN PEA CREAM, TOASTED HAZELNUTS,
PARMA HAM

OR

MANZO
GRILLED ANGUS BEEF TENDERLOIN, CHIANTI WINE SAUCE
POLENTA, BRAISED RED CABBAGE

TIRAMISU
LADYFINGER BISCUITS, MASCARPONE CREAM, COCOA

OR

MILLEFOGLIE ALLA FRAGOLA
STRAWBERRY MILLE FEUILLE, CREME ANGLAISE

SELECTED WINE PAIRING WITH 2 GLASSES PER GUEST 220
PREMIUM WINE PAIRING WITH 3 GLASSES PER GUEST 280

PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE.
PLEASE INFORM OUR TEAM MEMBERS OF ANY FOOD RELATED ALLERGIES.



GLASS BOTTLE

CHAMPAGNE

PERRIER-JOUET, GRAND BRUT, FRANCE 198 980
WHITE WINE

PINOT GRIGIO, PLACIDO, ITALY 90 390
CHARDONNAY, ARBOLEDA, CHILE 110 530
RED WINE

SANGIOVESE, PLACIDO CHIANTI DOCG, ITALY 90 390
PINOT NOIR, YEALANDS ESTATE, NEW ZEALAND 150 680
BEER

ASAHI JAPAN 95

HEINEKEN NETHERLANDS 95

TIGER SINGAPORE 95

TSING TAO CHINA 95

FRESH JUICES

ORANGE 95
GRAPEFRUIT 95

PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE.
PLEASE INFORM OUR TEAM MEMBERS OF ANY FOOD RELATED ALLERGIES.



