Cocktails Mocktails

Vuo Fa L'americano - Saicho Sparkling Tea 88
Gin, Sweet Vermouth, Raspberry, Cucumber, Limoncello & Soda 128

Wisteria - Jasmine/ Darjeeling/ Hojicha 200ml
Dragonfruit Infused Vodka, Lychee, Vanilla & Hibiscus 128

Fico Negroni -
Gin, Fig, Sweet Vermouth & Coconut-Washed Campari 128

Hasta la vista -
Don Julio Blanco Tequila, Clarified Mango & Papaya, Ancho Reyes Verde 128

Small plates

Tuscan seafood soup 188
HAUEES

Burrata with plums, heirloom cherry tomatoes and basil pesto 168
KA Z LB AL T AR SR & 5

BBQ pulled pork maritozzi sandwich with crispy crackling and chives (3 pieces) 188
FHliFE AR AR

Eggplant Parmigiana with parmesan cheese foam and basil oil 148
A s =T Lo B Pt e w AN e

Beetroot and avocado salad (quinoa, baby gems, orange and goat cheese crumbs) 168
AMRAT R R B A8 E R

Red prawn carpaccio with aioli, pickled onions jam, spicy pistachio 298
SHLL AT ST 7 2 S A R T RS RS B L

Grilled octopus salad with baby gems, confit potato, grapefruit and crispy parma ham bits 20
U D ISR - PR ST RS OB

Table side Fassona beef tartare 245
B4t

Pasta e Risotto

Homemade wagyu beet cheek ravioli with porcini mushroom, chives and butter veal jus 288
A R BN A E TR AT - B R ARt

Lobster and lime linguine (Kristal caviar +HKD$I30O) 385
FEIRE R AF R (ATESIEEBO)

Paccheri pasta with spicy oxtail ragu 275
EETRAE S

Risotto with saffron and osso buco 348

TALAEE UG FIRE AR

Spinach and ricotta ravioli with black truffle 268
R BT AR IARE

Risotto with prawns, mussels, clams and squid 348
BAFEE AR




Large plates

250Oq breaded veal cutlet with semi-dried tomato, fried rosemary and smoked salt
B NI AT RO A kR - 250 58

Suckling pig with apricot puree, red skin potatoes millefuille, cauliflower and veal jus
SHEFLFEICE BAJE B T AL E T A R+

Cod fish fillet with white asparaqgus, pickled vegetables and mussel tomato sauce
fE i R MOEFERIE O

Salt baked sea bass with vegetable caponata and salmoriglio sauce
B 1 £ T P P L e A e

300q grilled Australian rib-eye, red wine jus
300g BMAHRA-PELLE A - 300 58

Grilled and smoked tomato and ginger marinated half chicken
EHHETEERE (%)

Side dishes

Roasted potato with black truffle
LV

Sautéed spinach with garlic and chilli (VE)
BRI
Pan-fried french beans with cured pork cheek

BRUEE TRCREZFE A

Datterini tomato and shallot salad (VF)
BRI E [ R AT B e D

Dessert

Table side tiramisu’ (Classic / Pistachio / Hazelnut)
BAMZEERE (88 BOE BT

Sicilian rolled pastry, ricotta, pistachio
PEVE B2 B O SRAE L AEET

St'honore custard cream putf chocolate ganache sauce mascarphone cream and vanilla
shortbread

Chocolate and caramel cup chocolate
creamy caramel sauce brownie and sea salt caramel crunchy

R TIERMET AR ARG SRR RS, M EER B EENE

Selection of homemade gelato and sorbets
Ask your server for the available selection

EEL-wNAIER &L

V) Vegetaian (VE)  Vegan
|O% semvice charge
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588

880
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148

108

118

118

single scoop SO
three scoops 120




