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ITALIAN STEAKHOUSE

Summer Special Tasting Menu

AMUSE BOUCHE Z&1/N&

THREADFIN CONSOMME JELLY WITH PICKLED RED SHALLOTS
BRAE R EHBATEE

BLACK TRUFFLE CHEESE TOAST
RREETE L

STEWED WILD VEGETABLES OCTOPUS ENDIVE
BRNNAEER

RED KING CRAB
SEMI-DRIED TOMATO TART
B EmNE

MUSTI NOBILIS CONEGLIANO VALDOBBIADENE PROSECCO SUPERIORE DOCG

WHITE ONION BISQUE WITH CAVIAR
E/¥zu\l}§/ﬁ %E

STIR-FRIED ABALONE WITH KOHLRABI PUREE
e THEES
(ADD ON 3/0+$138)

LOCAL STAR SNAPPER
WITH SCALLOP MOUSSE & WATERCRESS SAUCE
RO ER BT RRMRIEFSRT

WENTE VINEYARDS RIVA RANCH CHARDONNAY, CALIFORNIA, USA
OR
CHARCOAL GRILLED A5 WAGYU BEEF TENDERLOIN
WITH DEEP FRIED WAGYU BEEF CHEEK & PINK PEPPER PORT WINE SAUCE
RIBASTIG4-MED MERNG-EME R KISAHUE T

(ADD ON F/0+$168)
PRUNOTTO BARBERA D'ALBA PIEDMONT, ITALY

MANGO MANGO MANGO
CER=ZER

PRUNOTTO MOSCATO D'ASTI DOCG, PIEDMONT, ITALY

HK$1,788 | PER MENU
BUY 1 GET 1 OFFER; PRICE PER GUEST $894
3 GLASSES WINE PAIRING +HK$398

PLEASE ADVISE OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES AND INTOLERANCES THATWE SHOULD BE AWARE OF
VEGETARIAN MENU AVAILABLE UPON REQUEST e ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE
PLEASE NOTE THAT THE FINAL BILL AMOUNT WILL BE ROUNDED TO THE NEAREST DOLLAR
CAKE CUTTING FEE $38/PAX ¢ CORKAGE FEE $350/ BOTTLE

¢ FREE FLOW STILL OR SPARKLING WATER $38 / PER PERSON «

SUBJECT TO 10% SERVICE CHARGE
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