HOUSE
WINE

+ 38/GLASS

LIGHT LUNCH 3 COURSES
(PASTA OR MAIN COURSE): $228 (STARTER / SOUP / MAIN COURSE): $298

STARTER
@ INSALATA DI SPINACI CON

POMODORINI E CARCIOFO TAGLIATA DI TONNO
Spinach Salad with Cherry Tomato Seared Tuna Salad
and Artichoke

TARTARE DI MANZO E TARTUFO NERO |+68
Hand Cut Beef Tartare with Black Truffle

SOuP

@ ZUPPA DEL GIORNO
Soup of the Day

MAIN COURSE

PAPPARDELLE CON GUANCIA
@ ARCOBALENO PIATTO DI MANZO
Grilled Rainbow Plate Homemade Pappardelle Pasta with
Beef Cheek

FILETTO DI SALMONE BRACIOLA DI MAIALE
Salmon Fillet with Baby Corn and ALLA MILANESE

Kenyan Beans Deep Fried Pork in “Milanese” Style

UPGRADE

PASTA DEL GIORNO |+88 PESCATO DEL GIORNO [+228
Pasta of the Day Catch of the Day

TAGLIATA DI MANZO |+128 PIATTO REALE DEL GIORNO |+388
Grilled Australian Striploin with Rocket Salad Chef’s Premium Special

DESSERT

RICOSTRUZIONE DEL TORTA CASCARECCIA AL
TIRAMISU |+38 FORMAGGIO |+38

Deconstructed Tiramisu New York Cheesecake

LAVA AL CIOCOLATO [+58

Homemade Molten Chocolate Lava Cake

,ﬂ Vegetarian

Please advise your host of any food allergies or dietary restrictions.
All prices are in Hong Kong Dollars and subject to 10% service charge.



