
   
LATE SUPPER MENU

SPASSO’S CLASSIC PLATTERS TO SHARE
Thin Slices of Parma Ham 24-month “Riserva” & Parmesan Chunks
served with warm bread puff
帕瑪生火腿及巴馬臣芝士拼盤配炸麵團

Spasso’s Fried Mix, with Olive Ascolane, Mozzarella Fri�er & French Fries
served with truffle mayo
酥炸什錦-橄欖塞肉、奶酪丸、薯條, 配黑松露蛋黃醬
 
Cream-filled Burrata with Italian Cherry Tomato & Red Onion Salad
布拉達忌廉水牛芝士配櫻桃番茄及紅洋蔥沙律

HK$ 308

HK$ 198

HK$ 398

HK$ 438

FOR THE MEAT LOVERS

TOP FAVORITE NIGHT PASTA
HK$ 218

HK$ 188

HK$ 188

PLANT BASE SNACK
Omni Fishless Fish & Chips 
served with vegenaise tartar sauce
炸素魚薯條配素他他汁

HK$ 178

We sa�sfy your late-night cravings with our simplicity yet delicious 
selec�on of Italian delicacies and finish off your night in style.

We serve from 10:45pm till 11:30pm on Thurs & 
11:00pm till 12:00am on Fri, Sat & PH eves   

“Jerome” Style with Gorgonzola and Black Truffle Sauce
意大利藍芝士、黑松露汁燴長通粉

“Arrabbiata”with Garlic, Chili Italian Parsley and Tomato Sauce
蒜蓉辣椒香草炒意粉 

Lasagna “Bolognese” made with our Old Tradi�onal Recipe
傳統焗肉醬千層麵

11oz Prime Cut Grain Fed Char Grilled AUS Beef Rib Eye
served with French fries & garden salad
炭燒11安士澳洲殼飼肉眼牛扒配薯條及沙律

 
Corkage fee of $375 will be charged per bottle of champagne or wine

Cake cutting fee of $230 will be charged per pound
Wifi password: spasso07

Prices are in Hong Kong Dollars & are subject to a 10% service charge


