VIisia

RISTORANTE

Festive Lunch
24— 5t & 31 December 2023

choose one per person (£ /E—0)

Tuscan caciucco seafood soup Cold cuts platter
BB BARRAVIAHHE

choose one per person (Sfir3EE—)

Veal tonnato

B/ VEA

Fassona beef tartare

B4 A
Lobster egg benedict with arugula parmesan shaves

PRI E v FERC e, eI 1
(Caviar B fa 7% +HKS98)

BBQ pulled pork maritozzi sandwich with crispy crackling and chives Q pieces)

FHFE AR AR B

Sicilian red prawn carpaccio with grated caviar and Bronte pistachio +HKIO8

SED)PEPE HATE B AT KB O
main course choose one per person (A & BEE—E F3E)

Grilled Australian 36-months aged ribeye with sauté broccolini and red wine jus

S6{E H BN AR ) PR

Grilled salmon with asparaqus and dill butter sauce

=X ORI R

Roasted lamb chop with cauliflower, sun dried tomato and red wine jus

SEEPERCHRRAE ~ SZE bR+

Chef's 'MAMA’ recipe baked Lasagna
FRIEIERAET g A S 4l

serve one per person (A EE—EK)

Dessert platter Panettone bread pudding
T B AR EEtEMEAn T

HK$488 per person

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

(V) Vegetarian (VE)  Vegan




