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MODERN ITALIAN

2-Course
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) 1 Starter & 1 Main
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3-Course _ 2 Starters & I Main
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Daily Soup
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(V) Burrata Cheese Salad
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(V) Roasted Eggplant Avocado Salad
with Balsamico Honey Mustard Sauce
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Smoked Salmon Caeser Salad
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Lasagna
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(V) Spicy Vodka Linguine
with Cherry Tomato Cream Sauce
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Spaghetti with Caramel Onions & Salami
in Madeira Cream Sauce
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(V) Pumkin Risotto
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Slow-Cooked Wagyu Beef Cheek Risotto
(- <a | N S ST T = SN 1 [

Clams with Cherry Tomato
Cream Sauce
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(% m Supplement +$38)

Grilled Chicken Salad
with Thousand Island Sauce

BRERDRLETEE

Parma Ham Melon
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Beef Carpaccio
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Spaghetti with Pan Fried Prawns
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(% i Supplement +$68)

Roasted Spring Chicken
with Mushroom Sauce
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Roasted Salmon
with White Miso Cream Sauce
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Charcoal Grilled Pork Loin
with Red Wine Sauce
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Charcoal Grilled Beef Oyster Blade
with Red Wine Gravy
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(% m Supplement +$98)
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All Prices are in Hong Kong Dollars and Subject to 10% Service Charge. Ff f H f& DL # ¥ i 10 % MR % & &t &

+ +$18 for Regular Coffee,
Lemon Water or Lemon Tea ( Hot or Iced )

+ +$18 for Daily Dessert

e +$58 for a Glass of
Red Wine, White Wine or Prosecco
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