
ANTPASTI

ZUPPA

PRIMI

SECONDI

DOLCI

MARINATED ANCHOVY, BABY SPINACH, CAPER, ORANGE
DRESSING AND RED ONIONS 

INSALATA DI ACCIUGHE

CLAM CHOWDER
ZUPPA DI VONGOLE

HOMEMADE RAVIOLI FILLED WITH CRAB MEAT AND LOBSTER SAUCE
RAVIOLI DI GRANCHIO

ARTIC CHAR FISH WITH AMALFI LEMON, DILL JELLY & CAVIAR
SALMERINO ALPINO | 788

OR

FISH BACCALÀ WITH CAPERS, OLIVES & TOMATO SAUCE
BACCALÀ IN SALSA DI POMODORO | 888

ORO’S SWEET SURPRISE
SORPRESA

ALL PRICES ARE IN HKD AND SUBJECT TO 10% SERVICE CHARGE

DUCK CONFIT WITH BABY BEETROOT & ORANGE SAUCE
CONFIT DI COSCIA D’ANATRA | 738

OR

ANY FOOD ALLERGIES / RESTRICTIONS, PLEASE INFORM OUR TEAM 

90 MINUTES FREE FLOW
$388/PER PERSON $588/PER PERSON 

PROSECCO BRUT PERRIER-JOUËT CHAMPAGNE 

Love all night
12TH  / 13TH / 14TH FEBRUARY 2025


