
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 

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

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

 

BURRATA E MELANZANA  +28 

 Burrata Cheese, Roasted Eggplant Puree, Semi-

dried Cherry Tomato, Almonds  
 

 INSALATA DI BARBABIETOLE  

 Mix Green Leaves, Beetroots, Goat Cheese, Walnuts    

INSALATA DI TONNO ALL’AMALFITANA 

Mediterranean “ Amalfi “ Tuna Salad, Tomato, 

Cucumber, Olives, Capers, Pickled Onion  

 

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  

GAZPACHO ALL’ITALIANA 

Italian Tomato & Fruit Gazpacho, Pecorino, Pistachio  

MINESTRONE CLASSICO 

Classic Vegetable Minestrone Soup   

 

RISOTTO PISELLI E CAPRINO   

 Risotto, Green Peas, Goat Cheese, Crispy Basil   
   

RIGATONI ALLA NORMA  

Rigatoni, Eggplant, Tomato Basil Sauce, Salted Ricotta-

Slightly Smoky 
 

FETTUCCINE ASPARAGI E CAPASANTE +28 

Fettuccine Green Asparagus, Clams, Scallop  
 

ORECCHIETTE CON RAGU’ DI 

SALSICCIA E ZUCCHINE TROMBETTA 

Orecchiette, Trumpet Zucchini, Sausage Ragu’ 

 

 

 

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

 
RICCIOLA ALLA MUGNAIA +48 

Yellowtail Amberjack, Artichoke, Spring 

Onion, Munier Sauce 

 

POLLETTO AI PEPERONI  

Roasted Yellow Chicken, Potato, Bell Pepper Sauce 
 
 

TAGLIATA DI MANZO +48 

Grilled Angus Steak, Sautéed Fava beans, Bearnaise 

Sauce    

DUO DI GELATO  

Choose 2 Scoops of Gelato 

SORBETTO AL FRAGOLE E MANGO   

Strawberry Sorbet, Mango Puree’ 

 (Gluten & Dairy Free) 
 

FRAGOLE CREMA DI LIMONE E PANNA +38 

Fresh Strawberry, Lemon Cream, Whipped cream 

TORTA RICOTTA AMARETTO +18 

Ricotta Cheesecake, Amaretto Creme 

TIRAMISU +38 

Classic Tiramisu 

DUO DI FORMAGGI DAL CARRELLO 

Selection of Two Cheeses from Trolley 


