
Please advise your server of any food allergies or dietary restrictions. 

Kindly be noted Tap Water will not be served, warm & hot water will be charge.   

All prices are in Hong Kong Dollar and subject to 10% service charge. 
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C O F F E E  o r  T E A+28 

FREE FLOW WATER (Belu Filtered – Still/ Sparkling/Hot & Warm Water) 28 PER PERSON 

3 COURSES (Starter or Soup + Main Course + Dessert) 348 PER PERSON 

4 COURSES (Starter + Soup + Main Course + Dessert) 388 PER PERSON 
 

 

BURRATA E ZUCCCA ARROSTO +28 

 Burrata Cheese, Roasted Pumpkin, Butter Sage  

 INSALATA DI BARBABIETOLE  

 Mix Green Leaves, Beetroots, Goat Cheese, Walnuts    

INSALATA DI PUNTARELLE ALLA ROMANA 

Chicory Endive Roman Salad, Anchovies & Garlic  

Vinegar Dressing  
 

 

 

 

ASTICE DI FIUME E MANGO +48  

Marron Crayfish, Baby Gem, Pomegranate, Pickled Onion, 

Mango Sour Dressing 
 

GIANDO VITELLO TONNATO E NOCCIOLE +28 

Slow Cook Veal Loin, Hazelnut & Tuna Sauce   

PROSCIUTTO DI PARMA E MELON 

Parma Ham, Melon, Pistachio  

CREMA DI TOPINAMBUR 

Jerusalem Artichoke Soup, Sauteed Artichoke 

MINESTRONE CLASSICO 

Classic Vegetable Minestrone Soup   

 

RISOTTO AL RADICCHIO E GORGONZOLA  

 Risotto, Radicchio, Gorgonzola, Walnut     
   

RIGATONI ALLA NORMA  

Rigatoni, Eggplant, Tomato Basil Sauce, Salted Ricotta-

Slightly Smoky 
 

FETTUCCINE ASPARAGI E CAPASANTE +28 

Fettuccine White & Green Asparagus, Clams, Scallop  
 

ORECCHIETTE CON RAGU’ DI 

SALSICCIA E CIMA DI RAPA 

Orecchiette, Turnip Top, Sausage Ragu’ 

 

SCAMORZA AL FORNO CON VERDURE    
Baked Scamorza Cheese, Mixed Grilled Vegetables   

 
SALMONE SELVATICO PISELLI E RAFANO 

Salmon, Green Peas, Horseradish Sauce  

 

POLLETTO ARROSTO CON SALSA DI MELE  

Roasted Yellow Chicken, Brussel sprouts, Apple Sauce 
 
 

TAGLIATA DI MANZO +48 

Grilled Angus Steak, Sauteed Fava beans, Bearnaise Sauce    

DUO DI GELATO  

Choose 2 Scoops of Gelato 

SORBETTO AL MANDARINO E MERINGA  

Mandarin Sorbet, Meringue 

 (Gluten & Dairy Free) 
 

FRAGOLE CREMA DI LIMONE E PANNA +38 

Fresh Strawberry, Lemon Cream, Whipped cream 

TORTA RICOTTA  FRAGOLE AMARETTO +18 

Ricotta Cheesecake, Amaretto Creme, Strawberry jam  

TIRAMISU +38 

Classic Tiramisu 

DUO DI FORMAGGI DAL CARRELLO 

Selection of Two Cheeses from Trolley 

CHEF’S SPECIAL 
 

ASPARAGI ALLA BASSANESE +28 

“Bassanese” Asparagus, Greens, Semi Hard Boil Eggs Salad 


