Ghi-ANTRASTI e AFETIZERS
Carcio{i felt dls G | ( P M

Fried Roman-Jewish style ARTICHOKES

nsalata GA [

Assorted GREENS, and fresh herbs topped with tomatoes GORGONZOLA and walnuts
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Vegetable SOUP with spelt and basil pesto

UO\M Durzotte < Paate com ‘Ed@d@v&” di TQOM

Italian EGGS soft boiled with POTATO cream, trout CAVIAR, LEMON and CAPERS

ﬂ%Ho W Sew«o‘w Con Sﬂ‘é c{'-A C C l (J G-A

Crispy CALAMARI squid, and RED prawns with anchovy salt
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ROCKET salad and shaved ARTICHOKES, parmigiano cheese, lemon EVO

C—AQEACC‘O coun EAEM‘GMI\}O c 'EUGHETM c TMm{o

WAGYU beef CARPACCIO, PARMIGIANO 24 months cheese, shaved TRUFFLE

fFOCLE 4 LATTUGA con TONO ACCINTE , - NOCHO « CRACK!

Spicy raw TUNA tartar, ROMAINE lettuce AVOCADO ,shaved artichokes
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BURRATA Caprese with fresh tomatoes PARMA ham and ROCKET

Cﬂr?accio di Gﬂwberi < 1( imoch\io con ﬁvw\‘siovw, dilimmcm
SICILLAN RED PRAWN carpaccio, FENNEL and BLOOD ORANGE emulsion

All the prices are in HKD and subject to 10% service charge
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LBSTE ~ PASTAad € (SOTTO
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Spicy RIGATONI with vegetables and SUNDRY tomato ragout, smoked mozzarella

TORTELL ipeni di UL | sdsa & FOMODORIN ¢ bastieo

TORTELLI filled with BURRATA, fresh TOMATOES and basil

SUGHETTIN A TOMO « ORIGINO

Spaghettini with SPICY tuna, OREGANO and CAPERS

UPIDELLE con CONGLIO all lseltana

Pappardelle PASTA with a RABBIT stew ragout sauce

LNGUNQ con VONGOLQ c WEM di M-A/E«Q

LINGUINE with live CLAMS, CHARDONNAY wine and PARSLEY

isetto S MASS(MO con f UMGH[ O 4 AICCA < BUFALA

RISOTTO with Porcini MUSHROOMS, zucchini BLOSSOMS and BUFFALO cheese

HGLOLN con UONO |, Tachuto mero LSINO « BRIAGE f THIUO

TAGLIOLINI with summer black TRUFFLE, soft egg and TRUFFLE caviar
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Spaghetti with RED KING Mediterranean PRAWNS and SPICY cherry tomatoes
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All the prices are in HKD and subject to 10% service charge




feea MEINEZA con AGLIO ¢ ACCUGH « OLNE

Pizza "NO CHEESE”, tomato, GARLIC and SICILIAN oregano, OLIVES and anchovy

Raea MECHCET

Pizza with BUFFALO mozzarella, tomato and BASIL

GOEGONZOM, Cmio{iw c PKV\CGHK

Pizza with GORGONZOLA, artichokes and smoked pancetta bacon

Al 5 F ORMAGC

MOZZARELLA , FONTINA, PECORINO, PROVOLONE, BUFALO cheese PIZZA

ZUCCHING = ACCUGHE

Pizza with Italian ZUCCHINE and ANCHOVIES

Cddbrese 4 GUSTO d 'l\ldu\iﬂ) Pe?eromi ¢ Qucola fresea

Hot spicy Calabria soft SAUSAGE, mozzarella, bell peppers and fresh rocket PIZZA

f LNGH( POECU\“, Sdsiceia < Moamre“a

Wild MUSHROOMS, tomato, ITALIAN sausage and cheese PIZZA

QUGHETT = CZHO

Fresh ROCKET leaves and thin sliced Parma HAM PIZZA

f UNGH | iv\{er{i ,TMM{O NERO ¢ Vderianella

Pizza with buffalo mozzarella, CHANTERELLE mushrooms and black TRUFFLE

All the prices are in HKD and subject to 10% service charge
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Crispy skin roasted Patagonian SEA BASS with asparagus sauce

Mediterranean SEA BASS baked in a salt crust with LEMON and CHIVES sauce

MZZINCOLLE SCAMA & CALAMAL dls GRIGLI con INSALATINA

Grilled Italian TIGER PRAWNS, SCAMPI and SQUID with SALAD

TAGLUTA 4 MANZO AUSTZALUNG con LUGULA « FOMODORI

Australian WAGYU BEEF tagliata with ARUGULA and tomato salad

L GALLETTO d G4 4 com le Lrbe Aromabiche

Roasted spring CHICKEN with fresh herbs (since 2001%***)

LO 60 D%GNQLLQ A‘ f OlZf\lO, ?we' d MEMI\ENE <
SASA 4 SUGNOLE < 81OLO

Roast LAMB LOIN, smoked EGGPLANT PUREE and morel mushroom Barolo sauce

BUCIOLA & MALE BEZICO con SALSICCH « FMZIELLI

IBERICO pork chop sauteed with green RAPINI broccoli, NEAPOLITAN style!

Coldet 4 MTELLO) I con PUGHETT 2 FOMODOR

Crispy breaded VEAL with ROCKET & TOMATOES

MANZO WA ML AOLIO & Sde CROSSO

WAGYU chocolate fed “MAYURA” BEEF sirloin with OLIVE OIL and sea SALT

All the prices are in HKD and subject to 10% service charge
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