KLOOK STAYCATION EXPERIENCE

a glass of welcome bever age per diner will be served.
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BURRATA PUGLIESE

Parma ham, basil pesto, arugula salad
IKFZ L, ERSKR, FHEE, K
or

RIBOLLITA TOSCANA

Tuscan vegetable soup, garlic croutons
IR, wr A AR

CAPPELLINI CON ASTICE
ANGEL HAIR, Boston Lobster, Tomato Sauce, Basil
HEMSORAA, 3yt &5
or

FUSILLI CON FUNGHI

FUSILLI, Champignon mushroom sauce, guanciale, pecorino
IRk, BT BRI, L2

BRANZINO

Pan-FRIED Seabass, Cauliflower Purée, Zucchini Trifolati,
Sundried tomatoes

Al sa, Bses, BV, Fns
or

MANZO

Angus Beef Tagliata, potato cream, braised carrots,
Marsala sauce

LRI, W, A, AL

TIRAMISU
mascarpone cheese
M2 R

or

FRUTTA E GELATO
SEASONAL Fresh Fruits with Vanilla Gelato
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SELECTED WINE PAIRING (2 GLASSES) HK$220 PER PERSON
PREMIUM WINE PAIRING (3 GLASSES) HK$280 PER PERSON

FOR THOSE WITH SPECIAL DIETARY REQUIREMENTS OR ALLERGIES

WHO MAY WISH TO KNOW ABOUT THE FOOD INGREDIENTS USED, PLEASE ASK FOR THE MANAGER
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PRICES ARE IN HONG KONG DOLLARS, SUBJECT TO 10% SERVICE CHARGE
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