
 

 

 
 
 

LUNCH SET 

Starts at  
258 per person 

 

   ANTIPASTI + SECONDI  
 

 

   

TREAT 

YOURSELF 

Add a glass of house wine 

58 per glass 
 

CHOICE OF RED OR WHITE 

 
ANTIPASTI (Choice of One) 

 
 

SECONDI (Choice of One) 
 

 

 
DOLCI +28 (Choice of One) 

                                                        BEVANDE  

 

 

BUFFET COUNTER: 
BANCO DI PROSCIUTTI, 
INSALATE, CONDIMENTI ITALIANI, 
ASSORTIMENTO DI FORMAGGI 
Freshly Sliced Assortments of Hams and Charcuterie, 
Italian Salads, Italian Condiments 
and Selection of Cheeses 
 
BUFFET ONLY: 198 (Add On Soup + 38)  

MINESTRONE DI VERDURE (V) 
Classic Mixed Seasonal Vegetable Minestrone Soup 
 

ZUPPA DI POMODORO  (V) 
Italian Tuscan Tomato Soup  

PENNE CON GORGONZOLA, BARBABIETOLE 
ROSSE,  SPINACI E NOCI (V) 
Penne Pasta with Gorgonzola, Beetroots, Spinach  
Leaves and Walnuts  

RISOTTO AI FUNGHI MISTI DI BOSCO (V) 
Risotto Carnaroli with Forest Mixed Mushrooms 

TAGLIOLINI PASTA CON CREMA D’AGLIO,  
POMODORINI FRESCHI E BOTTARGA  
Homemade Tagliolini Pasta with Fresh Garlic Puree, 
Mixed Tomatoes and Bottarga Roe (+28) 

FARFALLE AL RAGU’ DI CORTILE  
Butterfly Pasta with Farmer Poultry (Guinea Fowl and Hen) 
Ragout, Semi-dry Tomatoes and Herbs (+18) 
 

FILETTO DI BRANZINO ALLE ERBE E 
ZUCCHINE TRIFOLATE 
Baked Seabass Fillet lightly Herb Crusted and  
Sauteed Zucchini (+38) 

MILANESE DI POLLO CON PUREE DI PATATE E 
GREMOLADA AL LIMONE  
Chicken Thigh in Milanese Style with Lemon Gremolata 
Sauce and Mashed Potatoes (+18) 

TAGLIATA DI MANZO ALLA TOSCANA 
Grilled Beef Steak “Tagliata Style” with Roasted Potatoes, 
Rocket and Parmigiano (+48) 
(Chef Recommendation Medium Rare) 

PANCETTA ALLA SENAPE E MIELE 
Grilled Pork Belly with Sauteed Cabbage with ham, Carrots 
and Aged Balsamic 

GELATI DELLA CASA     2 Scoops of Homemade Gelato 
(Vanilla/ Chocolate/ Pistachio)  

TIRAMISÙ  Gia’s Homemade Tiramisù  

MOUSSE DI CIOCCOLATO Chocolate Mousse in Brownie (add Vanilla Gelato +18) 

MERINGATA ITALIANA E FRUTTI DI BOSCO Italian Pavlova with Berry Cream and Compote  

CAFFÈ / TEA Espresso/ Americano /Black Tea (+18) 
Dbl Espresso/Cappucino/Latte/Flavour Tea/Ice 
Tea/Coffee (+28) 

FREE FLOW PURIFIED WATER Still/ Sparkling/ Warm/ Hot (+28)  

(V): Vegetarian 

Kindly advise your server of any allergies. Main course for dine-in only. Dine-in time is 90 minutes. 
A HK$10 Fee will be charged per takeaway box & tap water will not be served 


