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Australian Organic Beef, Artichokes and H s
ustralian Lrganic beet, Artchoxes an Pork & Beef Meat Balls in Tomato Sauce
Truffle Mayonaise
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Soup of the day
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Buffalo Burrata and Heirloom with

. . Smoked Salmon, Sour Cream and Caperberries
Balsamic Dressing
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Homemade Twisted Pasta with Beef Ragout Cheese Filled Ravioli in Sage and Butter Sauce
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Homemade Spaghetti, San Marzano Tomato Sauce and Basil
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Calamarata Pasta with Mixed Seafood Chef’s Specials
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Barramundi Fish with Tomato & Capers Sauce Roasted Potatoes and Pepper
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Grilled Australian Striploin with Rocket and

Sea Bream with Caper Butter Sauce and Spinach .
P P Shaved Parmigano
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New York Cheese Cake Tiramisu
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Lemon Meringue Pecorino Cheese with Tomato Chutney

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

ﬂ Vegetarian



