VA
BENE

ITALIANO

WHITE

WINE LIST

CHIARO “Pinot Grigio” DOC Sicilia Italy
medium body structure of fruits and minerals

-pasta dishes with eggs or vegetables

CASALI MANIAGO FRUILI COLLI DOC 2024 “Chardonnay” Buttrio It
Fresh and harmonious with notes of white-fleshed fruits

-light appetizers, soup, fish and soft cheese

PAUA BAY 2023 “Sauvignon Blanc” Marlborough New Zealand
Juicy with terrific fruit power

-salad, seafood, white meat

LES JAMELLES 2023 “Sauvignon Blanc” Languedoc France
flavours of passion fruit, citrus notes
-chilled seafood, scallop carpaccio, salad

Soave Classico DOC 2022 “Garganega” Ca’Rugate Veneto ltaly
crisp & zesty, elegant notes of sweet almond
-aperitif, white fish, fresh oysters

SCHIOPETTO 2024 “Pinot Grigio” Capriva Del Friuli Italy
Rich and mouthwashing flavour, medium body
-grilled vegetables, cheese pasta, mild cheese

(GLASS | BOTTLE)

$88 | 428

aly $88 | 428

$S98 | 468

S468

S468

8568

ZUANI DOC COLLIO 2022 “Chardonnay/Pinot Grigio/Sauvignon” Friuli Italy $588

Peach, acacia flowers, sage with a crisp juicy palate
-grilled octopus, crab leg and scallop

PIETRACUPA GRECO DI TUFO DOCG 2020 “Greco” Campania ltaly
Nectarines, Kumquat, wild herbs with vibrant finish
-seafood risotto, king prawn and grilled fish

SMARAGD DURNSTEINER F.X. PICHLER 2021 “Riesling” Austria
dry, intense and purely mineral finish
-oyster, shellfish and caviar

GAJA ROSSJ-BASS 2017 “Chardonnay” Piedmonte Italy
Soft & elegant with good acidity and a fresh persistent finish
-all shellfish, grilled fish and roasted chicken

PULIGNY-MONTRACHET 2013 Premier Cru Vincent Girardin France
Elegant, buttery and complex with excellent acidity

-white fish, chicken and turkey

MOSCATO d’ ASTI DOCG 2022 “Moscato Bianco” Piedmont Italy
Beautifully balanced with low alcohol
-desserts, aged cheese, spicy pasta

$698

$868

$1048

$1898

3588

GHAMPAGNE & SPARKLING (6LASS

CHIARO, SPUMANTE EXTRA DRY DOC NV ITALY
lovely clean mouthful of pure fruit including pears, guava and melon

MOET & CHANDON NV BRUT CHANPAGE FRANCE

Scrumptiousness of white-fleshed fruits such as pear, peach and apple

VEUVE CLICQUOT PONSARDIN NV BRUT CHAMPAGNE FRANCE
Sophisticated, elegant and well balanced by crisp acidity

DOM PERIGNON 2010 CHAMPAGNE FRANCE
Berry-pastry thread with light sweet spices, fine citrus and stone fruits

| BOTTLE)

$88 | 428

$968

$998

$2,888

ALL PRICES ARE IN HKD AND SUBJECTED TO 10% SERVICE CHARGE.




VA
BENE

ITALIANO

RED

WINE LIST

CHIARO DOC 2020 “Nero d’ Avola” Sicilia Italy
Fruity tones of black cherry and dried plum

-grilled seafood and marinated meat

SOTTOCAIA DOCG 2023 Chianti Classico Italy
Balanced acidity with earhty minerality, moderate tannins

-roasted meat, flavourful pasta like bolognese

MONTEPULCIANO D’ ABRUZZO 2021 Organic wine Italy

spicy notes of chocolate & vanilla, balance and persistent
-steak, lamb and aged cheese

“DOLCETTO” D’ ALBA PRUNOTTO DOC 2021 Italy

youthful and grapey on the nose, reminiscent of ripe fruit, pleasant almond finish

-roasted chicken, truffle pasta and parma ham

ROCCA DI MONTEGROSSI 2018 Chianti Classico “Sangiovese” Siena Italy

medium body, fine tannins and mineral, citrus aftertaste
-cold cut platter, beef carpaccio, cheese pizza

TENUTE OLBIOS CanGrande IGT 2019 “Muristellu” Sardinia Italy
moderate acidity, smooth with firm tannins, long finish

-rib-eye steak, wagyu beef, tomahawk, matued cheese

PIETRO RINALDI Barbaresco “Nebbiolo” Toro Spain

(GLASS | BOTTLE)

$88 | 428

$S98 | 468

$108 | 508

$598

S648

$768

$788

red berries with a hint of eucalyptus, full-bodied feel that balances dry yet soft tannins

-braised beef, lamb, truffle pasta

MASSERIA MAIME SALENTO IGT 2019 “Negroamaro” Tormaresca Puglia Italy

elegant wine with balanced tannins and a bracing acidity
-rib-eye steak, wagyubeef, tomahawk

GAJA CA’ MARCANDA PROMIS 2021 “Merlot” Tuscany
black currant, blackberry, herb & mineral notes, intense
-tomato based pasta, parma ham, tenderloin steak

AMARONE DELLA VALPOLICELLA 2017

Corvina, Corvinone, Rondinella Veneto Italy

jammy notes of berries, coffee, chocolate, nuances of spices
-sirloin steak, lamb rack and hard cheese

PINTIA VEGA SICILIA 2019 “Tinta de Toro” Tempranillo Toro Spain
powerful and concentrated with ripe, soft tannins

-grilled meat, lamb rack and black pepper sauce

MONTEVERTINE 2021 “Sangiovese” Tuscany ltaly
smoothe, rich and elegant, ripe tannins, lovely acidity
-red meat, tomato based pasta, stew

ARNALDO-CAPRAI 2004 Sagrantino di Montefalco
Sagrantino Umbria Italy

$1608

surprising complexity from blackberry jam to rose pot pourri, clove to cocoa

\! -grilled Beef, venison, all red lean meat

| GAJA BAROLO DAGROMIS DOCG 2019

Nebbiolo Piedmonte Italy

intense, tangy freshness and fabulous spicy complexity
-rare steak, roasted meat, stewed dishes, lamb

$1808

ALL PRICES ARE IN HKD AND SUBJECTED TO 10% SERVICE CHARGE.

$808

$898

$998

$1098

$1298




	WHITE
	(GLASS | BOTTLE)
	CHIARO “Pinot Grigio” DOC Sicilia Italy
	medium body structure of fruits and minerals
	-pasta dishes with eggs or vegetables
	$88 | 428
	CASALI MANIAGO FRUILI COLLI DOC 2024 “Chardonnay” Buttrio Italy
	Fresh and harmonious with notes of white-fleshed fruits
	-light appetizers, soup, fish and soft cheese

	$88 | 428
	PAUA BAY 2023 “Sauvignon Blanc” Marlborough New Zealand
	Juicy with terrific fruit power
	-salad, seafood, white meat

	$98 | 468
	LES JAMELLES 2023 “Sauvignon Blanc” Languedoc France
	flavours of passion fruit, citrus notes
	-chilled seafood, scallop carpaccio, salad

	$468
	Soave Classico DOC 2022 “Garganega” Ca’Rugate Veneto Italy
	crisp & zesty, elegant notes of sweet almond
	-aperitif, white fish, fresh oysters

	$468
	SCHIOPETTO  2024 “Pinot Grigio” Capriva Del Friuli Italy
	Rich and mouthwashing flavour, medium body
	-grilled vegetables, cheese pasta, mild cheese

	$568
	ZUANI DOC COLLIO  2022 “Chardonnay/Pinot Grigio/Sauvignon” Friuli Italy
	Peach, acacia flowers, sage with a crisp juicy palate
	-grilled octopus, crab leg and scallop

	$588
	PIETRACUPA GRECO DI TUFO DOCG  2020 “Greco” Campania Italy
	Nectarines, Kumquat, wild herbs with vibrant finish
	-seafood risotto, king prawn and grilled fish

	$698
	SMARAGD DURNSTEINER F.X. PICHLER 2021 “Riesling” Austria
	dry, intense and purely mineral finish
	-oyster, shellfish and caviar
	GAJA ROSSJ-BASS  2017 “Chardonnay” Piedmonte Italy
	Soft & elegant with good acidity and a fresh persistent finish
	-all shellfish, grilled fish and roasted chicken

	$868
	$1048
	PULIGNY-MONTRACHET 2013 Premier Cru Vincent Girardin France
	Elegant, buttery and complex with excellent acidity
	-white fish, chicken and turkey

	$1898
	MOSCATO d’ ASTI DOCG  2022  “Moscato Bianco” Piedmont Italy
	Beautifully balanced with low alcohol
	-desserts, aged cheese, spicy pasta

	$588


	CHAMPAGNE & SPARKLING
	(GLASS | BOTTLE)
	CHIARO, SPUMANTE EXTRA DRY DOC NV ITALY
	$88 | 428
	lovely clean mouthful of pure fruit including pears, guava and melon

	MOET & CHANDON NV BRUT CHANPAGE FRANCE
	$968
	Scrumptiousness of white-fleshed fruits such as pear, peach and apple

	$998
	VEUVE CLICQUOT PONSARDIN NV BRUT CHAMPAGNE FRANCE
	Sophisticated, elegant and well balanced by crisp acidity

	$2,888
	DOM PERIGNON 2010 CHAMPAGNE FRANCE
	Berry-pastry thread with light sweet spices, fine citrus and stone fruits



	RED
	(GLASS | BOTTLE)
	CHIARO DOC  2020 “Nero d’ Avola” Sicilia Italy
	Fruity tones of black cherry and dried plum
	-grilled seafood and marinated meat
	$88 | 428
	SOTTOCAIA DOCG  2023 Chianti Classico Italy
	-roasted meat, flavourful pasta like bolognese

	$98 | 468
	MONTEPULCIANO D’ ABRUZZO 2021 Organic wine Italy
	spicy notes of chocolate & vanilla, balance and persistent
	-steak, lamb and aged cheese

	$108 | 508
	“DOLCETTO” D’ ALBA PRUNOTTO DOC 2021  Italy
	youthful and grapey on the nose, reminiscent of ripe fruit, pleasant almond finish
	-roasted chicken, truffle pasta and parma ham

	$598
	ROCCA DI MONTEGROSSI 2018 Chianti Classico “Sangiovese” Siena Italy
	medium body, fine tannins and mineral, citrus aftertaste
	-cold cut platter, beef carpaccio, cheese pizza

	$648
	TENUTE OLBIOS CanGrande IGT 2019 “Muristellu” Sardinia Italy
	moderate acidity, smooth with firm tannins, long finish
	-rib-eye steak, wagyu beef, tomahawk, matued cheese

	$768
	PIETRO RINALDI Barbaresco  “Nebbiolo” Toro Spain
	red berries with a hint of eucalyptus, full-bodied feel that balances dry yet soft tannins
	-braised beef, lamb, truffle pasta

	$788
	MASSERIA MAIME SALENTO IGT 2019 “Negroamaro” Tormaresca Puglia Italy
	elegant wine with balanced tannins and a bracing acidity
	-rib-eye steak, wagyubeef, tomahawk

	$808
	GAJA CA’ MARCANDA PROMIS 2021 “Merlot” Tuscany
	black currant, blackberry, herb & mineral notes, intense
	-tomato based pasta, parma ham, tenderloin steak

	$898

	AMARONE DELLA VALPOLICELLA  2017
	Corvina, Corvinone, Rondinella Veneto Italy
	jammy notes of berries, coffee, chocolate, nuances of spices
	-sirloin steak, lamb rack and hard cheese
	$998
	PINTIA VEGA SICILIA 2019  “Tinta de Toro” Tempranillo Toro Spain
	powerful and concentrated with ripe, soft tannins
	-grilled meat, lamb rack and black pepper sauce

	$1098
	MONTEVERTINE 2021 “Sangiovese” Tuscany Italy
	smoothe, rich and elegant, ripe tannins, lovely acidity
	-red meat, tomato based pasta, stew

	$1298
	ARNALDO-CAPRAI 2004 Sagrantino di Montefalco
	Sagrantino Umbria Italy
	surprising complexity from blackberry jam to rose pot pourri, clove to cocoa


	$1608
	-grilled Beef, venison, all red lean meat


	GAJA BAROLO DAGROMIS DOCG 2019
	Nebbiolo Piedmonte Italy
	intense, tangy freshness and fabulous spicy complexity
	$1808
	-rare steak, roasted meat, stewed dishes, lamb




