DIVINO v PATIO

RISTORANTE B AR P1 ZZERIA

owin

o)
TRY OUR @ BESPOKE WINES LUNCH 6—\ ‘%),
AGRIC ocf AP REOCD é EELDS V/Z/ TIHN ITALY @%EE@ECHON%OF
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SALAD BUFFET + DAILY SOUP

VERMENTINO AGRICOLA ECCELSA
$1 7 8 * * * * * * * * * * *

$55/glass only
not enough? THEN LET'S ADD...

croce A psta st

add one of our hand-made or durum wheat
Felicetti pasta

APERITIFS y
glass LINGUINE FELICETTT tossed with SMOKED
APEROL SPRITZ 82 SALMON and PINK SAUCE
NEGRONI 80 PENNE FELICETTI ARRABBIATA with
GARLIC, ITALIAN PARSLEY and SPICY
VIRGIN MOJITO 69 TOMATO SAUCE
SPARKLINGS CHoICE B - pizza [+$28]
glass  bottle add one 8" pizza selected from our pizzaiolo
PROSECCO PONTE 79 420

HAWAIIAN with MOZZARELLA FIOR DI
LATTE, TOMATO SAUCE, PINEAPPLE and
HAM

VEUVE CLICQUOT PONSARDIN 125 820
'YELLOW LABEL' BRUT

FUNGHI with TOMATO SAUCE, MOZZARELLA
WHITES glas bottle FIOR DI LATTE and MIXED MUSHROOMS

PINOT GRIS - WAIPARA HILLS 80 440
New Zealand | 2016 [Pinot Grigio]

SAUVIGNON BLANC VILLAMARIA 88 495
New Zealand | 2014 [Sauvignon Blanc]

EXECUTIVE CHOICES [+$55]

P C SEREOLE - BERTANL 510 EXECUTIVE CHOICE C - FISH
add one chef seafood recommendation
DEEP FRIED SEMOLINA dusted SOLE FISH
REDS FILLET served with TARTAR SAUCE

g/ass bottle
ROCCHETTO CHIANTI CLASSICO 79 410

DOCG RIDOLFT EXECUTIVE CHOICE D - MEAT

Italy | 2013 [Sangiovese, Merlot, Colorino] add one generous meat dish

NERO D'AVOLA FRAPPATO 88 495 1 SPRING CHICKEN SPIT ROASTED,

%m%eggizg prepared with our HERB SEASONING,

Y ROASTED POTATOES and a

MONTEFALCO DOC - 650 GARDEN SALAD

ARNALDO CAPRAI

Italy | 2011 [Sagrantino, Sangiovese, Merlot] AUS STRIPLOIN FINISSIMA served with a
GARDEN SALAD

CHECKWITH OUR STAFF FORTHIS WEEK'S
DESSERT SPECIAL [+$45]

POWER LUNCH BUFFET ALSO INCLUDES

§ a SEGAFREDO coffee

@@FD) Password: 28773552

Prices are in Hong Kong Dollars & are subject to a 10% service charge | Corkage fee of $250 will be charged per bottle | Cake cutting fee of $150 will be charged per cake
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