HOUSE WINE /
COFFEE / TEA + 28

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

STARTER

PROSCIUTTO E MELONE @SOUP OF THE DAY /A BURRATA E POMODORI

Burrata & Tomato Salad

Parma Ham with Melon = H %2
5 K B A8 I S HHEE LERDE
Q COZZE AL VINO BIANCO | +$68 BRESAOLA E RUCOLA | +$68
Mussels in White Wine Sauce with Garlic Bread Beef Bresaola with Rocket Salad
B QEALHE D ) FEETSR F PR
MAINS
/A VERDURE ALLA GRIGLIA | $188 PENNE ARRABBIATA | $188
Grilled Vegetables “Rainbow” Plate Penne Pasta with Spicy Seafood and Tomato Sauce
JE R U 3 3K T e B R A
X PASTA DEL GIORNO |$268 CONFIT DI COSCIA D'ANATRA |$288
Pasta of the day Duck Confit with Baby Beetroot & Orange Sauce
£ H B E e A R R T /N AT EAR BB
COSTOLETTA D'AGNELLO |$368 j
Grilled Lamb Chops with Pear & Sal . BACCALA | $368
Red Wine Reduction alty Cod Flih with Capers, Ohve; & Tﬂrpato Sauce
i 3 2 B 4T 9 2 ) HEENNEARMME it
2 PESCATO DEL GIORNO |$468 RIBEYE |$468
Catch of the day U.S. Prime Beef Ribeye Steak with Mashed Potato
A B e E V& % B TE A% P R 4F 9\ L & 78 & %(300 grams)
ARAGOSTA ALLA GRIGLIA |$568 %kkx SPECIALE PREMIO |$688
Grilled Whole Lobster with Lemon Butter Sauce ORO’s Premium Special
UK R B AR AR At H e G KN
DESSERT

DESSERT ALLA CARTA|+68

Choose any of your favourite dessert from our A La Carte Menu
(Except Dessert Platter / Cheese Platter)

THEERERETWH & —F CHhaFsEEND

YOk k Signature 2 Vegetarian {3 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.




