VISTO

RISTORANTE

WELCOME FOOD

VPizza Margherita (Ipcs) and mini Mushroom soup
IS BIE I TE —F, RITER 5

STARTERS

choose 5 items

"V Burrata with pistachio pesto, cherry tomato Y Bie’goo’f and avocado S(le|0d Wi’rhh
and baby gem lettuce quinoa, baby gems, orange and goats cheese
e e E e EHRAIRE RS, BELRE. B, ¥+
RS ERE Cantaloupe and San Daniele Ham DOP
Vitello tonnato, balsamic cream
mixed pickles vegetables A VAN EEF3 E 7 A BB DOP &EE Y3

AR, HERESEER o
Mini foie gras tartlet, black cherry

Slow cooked wagyu beef maritozzi IRIRUBRTER ., FRAbl
BRMNFERFE Fassona beef tartlet
) ENES- Pt
Grilled octopus with chickpeas purée
spicy breadcrumbs Scallops crudo, salmoriglio sauce seaweed sea salt
EN\TEREETE. BMaR wEt). BEHE. BREE8

ADDITIONAL ITEM +5388

Seafood platter
EEEPHE
(I whole lobster, 2 pcs king prawns, 4 pcs each of mussels , clams and whelks)
| EREiR. 1 EXIEMBO. 17, 1EX 4 E

MAIN COURSE

choose one per person

Slow cooked wagyu beef cheek VBurrata ravioli, truffle cream sauce
with truffle potato mash and zucchini KEZTEBRNBRERE

BRMFEEELEBRSFERETNR
Carbonara calamarata pasta

Grilled king prawns TR REEARE
with caponata and rocket Lobster risotto +5(28
B AR IREC PR PE BB ° %gﬂgx%zgt%ﬁ)ﬁﬁ

DESSERT

Mixed berry panettone cake, mascarpone cream
RARREATER BHREES

HK$488 per person

prices are in Hong Kong dollars and subject to a I0% service charge for any information
on allergen and dietary requirements please ask your server

" Vegetarian (VE) Vegan



