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(V) Burrata Cheese Salad Slow-Cooked Octopus Salad Roasted Italian Escargot (4pcs)
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SOUP ifél_?% (Choose1 £ # — %)

Fresh Crab Meat Cauliflower Bisque Tuscana Seafood Soup
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(V) Fusilli Lunghi Bucati Charcoal Grilled French Charcoal Grilled
with Wild Mushroom, Spring Chicken Lamb Chop (2pes)
Parmesan Cheese & Black Truffle : - ) .
with Mala-spicy Gravy Sauce ﬁ :& ;F.: ?ﬂ, : 1
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Charcoal Grilled

Sﬁpaghetﬂ Aglio Olio Grilled Park Spare Ribis Ms5 Wagyu Beef Sirloin (80z)
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with Pan-Fried Pacific Red Prawn (1pc)
In Saffron Cream Sauce & Basil Oil

Pan-Fried Pacific Red
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DESSERT il & (Chooser a2 — )

Custard Puff with Raspberry Sorbet Tiramisu
or
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Included Coffee or Tea 4% 7 5§ i &
Upgrade for Glass of Wine # # % 4 11 if§
( % W Supplement +3568 )

$508 / # {i Per Person

All Prices are in Hong Kong Dollarz and Subject to 10% Service Charge
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