HOUSE WINE /
COFFEE / TEA + 28

2 courses AT $188/up pER PERSON
STARTER / MAIN COURSE / DESSERT

STARTER
INSALATA DI TONNO A INSALATA DI BURRATA
Seared Tuna with Salad Asoup EO E %I:LE DAY Burrata & Tomato Salad
Stk RDE R HREE T E D%
PROSCIUTTO E MELON |+$38 TARTARE DI MANZO |+$68
Parma Ham with Melon Classic Beef Tartare
B8 KR 3 &I A AR
MAINS
@ SPAGHETTI |$188 FUSILLI |$188
Spaghetti Pasta with Tomato Sauce & Basil Fusilli Pasta with Pesto Sauce
% 7 R B ESH IS EE T

T?MAIALE ALLA MILANESE |$298

@ PASTA OF THE DAY | $268 Deep Fried Pork in “Milanese” Style

RERE KA s
iy COSTOLETTA DAGNELLO |$368 FILETTO DI MERLUZZO [$368
Grlllecéggrél\grihlggglﬁti}érll’ear & Pan Fried Toothfish Fillet with Kenyan Beans
Y 3 2 Tp 4T S 55 AL T RUT B AN %% 5 RAER Fmit
BISTECCA DI RIBEYE |$468
7 CATCH OF THE DAY |$468 U.S. Prime Beef Ribeye Steak with Mashed
B H et iE Potato (250 — 300 grams)
%X BTER AR I\REREE
ARAGOSTA ALLA GRIGLIA |$568 ORMANZO DI WAGYU 8668
Grilled Whole Lobster with Lemon Butter Sauce .fﬁ’%m ¢ HI; g;rll) ocota g © ( Zgyu 9+)
5 - 4 A A A 2 with Beetroot & Parmesan Sauce (160 grams
PR N MO+ &% 87 4K & 71 2 4\
DESSERT
LIME SORBET WITH FRESH BERRIES NEW YORK CHEESECAKE
FRESTEHES AR E £ Bt
CREME BRULEF’ PANNA COTTA
ERRE BEATE

LAVA CAKE [+38
A RN -4

DESSERT + COFFEE / TEA: $68

Yk k Signature /@ Vegetarian ¢ Chef’s Recommendation

BELU — Free Flow Still or Sparkling Water +38/per person / Hot Water $18/per person
Please advise your host of any food allergies or dietary restrictions.
All prices are in Hong Kong Dollars and subject to 10% service charge.




