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Summer Tasting Menu

Cicchetti (to share)
Lingua di manzo con salsa verde, scalogno in agrodolce e capperi {&& 47 EHHCHEELE « BEE R /K0
Slow-cooked veal tongue with salsa verde, pickled shallots and capers

B

Isalata di polpo e valeriana con patate confit, pancetta e pompelmo %%/ T REEE « A ~ FoihEolE (T
Grilled octopus salad with lamb’s lettuce, confit potato, pancetta and grapefruit

Sicilian red prawn carpaccio with grated caviar and Bronte pistachio

Pasta (choose one)
Mezze maniche con ragu’ di polpo piccante FifiiiE /\ T s 188
Mezze maniche with spicy octopus ragu’

Risotto allo zafferano e salsiccia FH4[ (L ER FIHEAFIER
Saffron and Italian sausage risotto

Ravioli di agnello con salsa di pomodoro arrostito e ricotta di pecora =:5H A & o5 iiiE K 4%
Lamb neck ravioli with roasted tomato sauce and sheep ricotta

+HK$180 Linguine all’astice e lime FEHFEEE AR (AT ESIIHAEES108)
Lobster and lime linguine (Kristal caviar +HKDS108)

Portate Principali (choose one)

Pollo grigliato, marinato al pomodoro e zenzero ¥ /HE FIEELE (FE)
Grilled and smoked tomato and ginger marinated half chicken

Costata di manzo Australiana — 200g JF | IR A\ FRATE
200g grilled Australian rib-eye, red wine jus

Grigliata mista di pesce Z AT &G
Grilled seafood platter with king prawn, calamari, octopus & scallop

+HKS$488 Branzino in crosta di sale con caponata e salmoriglio 800g
S5 1488 -G8 = FH HA N i fi £ T P PG B R A B

800g salt baked Italian sea bass with vegetable caponata and salmoriglio sauce

+HK$288 Milanese di vitello con pomodori secchi, rosmarino e sale affumicato 450g
S hn288 T A E R R 2 A N O R ok R

450g breaded veal cutlet with semi-dried tomato, fried rosemary and smoked salt

Contorni (choose one)
Insalata di pomodoro datterino e scalogno = A Fl| = [ 4L EHE )/ DEE
Datterini tomato and shallot salad (VE)

Patate arrosto al tartufo nero i AFEH =
Roasted potato with black truffle (V)

Dessert (choose one)
Tiramisu’ SAFIZ T-ERE (K8 BOR &)

Vista tiramisu’ (Classic / Pistachio / Hazelnut)

Cannolo Siciliano 7575 B = 58 [ 155 U i
Sicilian rolled pastry, ricotta, pistachio

HK$888 per person

prices are in Hong Kong dollars and subject to a 10% service charge
for any information on allergen and dietary requirements please ask your server

(V) Vegetarian (VE) Vegan




