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a hand-picked appetizing range of some of our menu favourites
LIGHT FEAST

SNACKS & LIGHT FARE MENU
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ROCKET SALAD
served with thin slices of Bresaola,  Grana 
shavings, tossed with lemon dressing
     
3 ITALIAN REGIONAL CHEESES
served with fresh and dried fruits,  honey and 
homemade jams

24 MONTH PARMA HAM “RISERVA”
freshly-cut from our vintage Barkel® slicer,
served with bread 

DEEP-FRIED MINI CAMEMBERT BITS
with small garden salad

BREADED ONION RINGS
served with spicy tomato sauce

HAND-MADE STUFFED RED CHILLIS
with tuna, anchovies and capers

SPASSO’S

 

BURGER 
tender 7oz Black Angus beef cooked to perfection,  
with Fontina cheese, lettuce and plum tomatoes. 
Served with fried organic egg on a grilled ciabatta 
bread, French fries and truffle mayo

168

168

168

175

168

188

215

218

tomato sauce, Mozzarella and fresh basil leaves

tomato sauce, Italian spicy salami and 
Mozzarella

tomato sauce, Mozzarella, arugula and
Parma ham 24 months “Riserva” 

Buffalo Mozzarella D.O.P, cherry tomatoes
and arugula

Mozzarella, Gorgonzola, Fontina and Emmen-
thal

tomato sauce, Mozzarella, garlic, black olives 
and anchovies

tomato sauce, Mozzarella fior di latte, 
mushrooms and cooked ham

tomato sauce, grilled seasonal vegetables
and Mozzarella fior di latte 

PIZZA

MARGHERITA 

PICCANTE

ORTOLANA

PROSCIUTTO E FUNGHI

NAPOLETANA

4 FORMAGGI “BIANCA”

ITALIANA

PARMA

Spasso’s Pizzas are made to order, hand tossed by the 
expert hands of our “pizzaiolo” and baked to perfection in 
our signature high temperature open-flamed Stone wood® 
oven

PASTA & MAIN

178

188

layers of fresh pasta with Wagyu beef
ragout and béchamel 

with Gorgonzola and black truffle cream 

LASAGNE BOLOGNESE

PENNE “JEROME”

168
with garlic and parsley on spicy tomato sauce
MACCHERONCETTI ARRABBIATA

{To provide our customers with authentic and genuine dishes, we use carefully selected ingredients among D.O.P and I.G.P labels. Our mozzarella is “Fior di Latte” D.O.P}

traditional root vegetable soup with a hint of basil 
MINESTRONE

10.5” gluten-free pizza  available upon request (extra  38)

Gluten-free pasta & “Kamut” wheat pasta available 
upon request (extra 20)

215

char-grilled 110z prime cut grain fed rib eye served
with French fries and a garden salad

U.S BEEF RIB EYE 338

char-grilled and served with French bean salad with
a light tomato sauce

TASMANIAN SALMON 218

 

freshly-prepared, sweet selections in a jar
SWEET JARS 

SPASSO’S TIRAIMÙ
garnished with red berries

88

ORGANIC YOGURT BAVAROISE
with passion fruit coulis

88

“CREMINO”
Tanzania single origins 

dark chocolate, crème fraiche 
and biscotti

98

CHEESE CAKE
with cinnamon crumbles, 

raseberry and wild berry coulis
88



Iced coffee is a fresh, thirst-quenching alternative to the classic espresso 
and allows you to enjoy a good coffee even in the hottest days of summer. 
Iced coffee is everyone’s favorite summer refresher in Italy. Our Barista is 
now introducing you the 5 most popular variations: 

Our selection of handcrafted ice-creams and sherbets 
from “I-SCREAM” made with fresh products, 
passion and respect of tradition

FREEZING PLEASURE 
BELOW ZERO

Spasso & Lavazza present
ITALIAN SUMMER FREEZE

CAFFÉ SHAKERATO 
fresh-brewed espresso shaken with ice & 
sugar, very frothy & creamy
HK$42 

SICILIAN STYLE ARABICA 
COFFEE GRANITA              
granita is semi-frozen similar to sherbet, 
a refreshing & delicious way to enjoy 
something frosty
HK$48 

“AFFOGATO” CON LA MOKA   
nothing is more tempting than a shot of 
hot moka pot coffee poured over a 
chilled scoop of vanilla gelato
HK$62 

CAFFÉ IN GHIACCIO
“SOFFIATO”   
hot espresso, rock ice cube & steam jet 
to make it more soft & creamy
HK$42 

FRAPPÉ CAPPUCCINO 
“SCACCIAFATICA”   
fresh & creamy milkshake with coffee, 
fresh milk, topped with whipped cream 
& cocoa powder, ideal to freshen up a 
hot summer day
HK$58

CHOCOLATE PASSION
white, dark & gianduja chocolate ice cream 
garnished with chantilly cream, crushed 
piedmont hazelnut & a dash of coffee 
caramel sauce 

HK$128
  

FRUITS CONNECTION   
medley of lemon, strawberry & mango 
sherbets served with fresh fruit salad, a 
watermelon wedge, sugar crisp & mango 
coulis

HK$128   

WILD FOREST 
a combination of wild berries ice cream 
topped with fresh strawberry, blueberry, 
raspberry & red currant, crème chantilly, 
red berry coulis & pepper mint

HK$128    

MERINGATA KNICKERBOCKER GLORY
a concoction of crispy meringue topped 
with yogurt ice cream, strawberry jelly, 
assorted berries, amarena cherries, whipped 
cream & passion fruits coulis

HK$118    

FROZEN TIRAMISÙ
made with tiramisù & caffé napoletano ice 
cream, accompanied with mascarpone 
cream, savoiardi biscuits, amaretto liquor & 
cacao powder 

HK$118

DAIRY FREE

HANDCRAFT ICE-CREAM & SHERBET 
Per scoop 

For a cup of 3 flavours

HK$32 

HK$90

COPPA SPASSO 
A delicious concoction of assorted 
ice cream, sherbet & seasonal fruits, 
chantilly cream & more ...
Ideal for 3 to 4 people sharing

HK$288

FEEL LIKE STICKING TO HOT COFFEE OR TEA? 

Here are your choices -

Regular Coffee / Macchiato     

Cappuccino / Caffè Latte / Espresso 

Double Espresso / Corretto 

Tea Chamomile / English Breakfast / Earl Grey / Peppermint 

Honey & Lime / Jamican Ginger / Very Berry /   
Orange Ginger / Darjeeling / Peach Green

HK$38

HK$38

HK$42

HK$38

HK$42
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