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basil, diary free Mozzarella & oregano
(10.5” gluten free crust available upon request )

WE ONLY USE SUSTAINABLE FISH & LIVESTOCK

A LA CARTE MENU AUTUMN & WINTER -
. e r
- 2 ltalian g bar - restaurant - terrace
- PASTA & RISOTTI MAIN COURSE FISH
APPETIZERS & SALADS )
New PAVE OF SUSTAINABLE NORWEGIAN 258
& GARDEN SALAD or ARUGULA ARTISANAL PASTA SALMON
ith cherry tomatoes & d “ " . ;
\s,l\qaviagirgss%?svﬁﬁsage%ragﬁsapsqigno LASAGNE BOLOGNESE 188 summer vegetables “caponata”, black garlic & basil cress
layers of fresh pasta with Wagyu beef
CAESAR CARDINI SALAD WITH BACON 118 rago(it & bechamel NEW 19 OZ WHOLE TUSCANY ORBETELLO 368
king prawn et ww HOMEMADE RAVIOLI 268 SEA BREAM
organic chicken breast extra 68 ~ filled with ‘chicken alla cacciatora’ simply oven baked “alla puttanesca”
smoked Scottish salmon extra 58 %;7 stracciatella cheese & parsley cream with Italian cherry tomatoes, black olives, anchovies,
capers, parsley & a hint of fresh chili
DEEP FRIED CALAMARI E GAMBERI 188 NEW HOMEMADE TAGLlATELLE ) 298 (Please allow 20 minutes for preparation)
traditional semolina crusted deep fried calamari tOSSsd with a T.uscan wild boar ragot, New WHOLE DOVER SOLE “"MEUNIERE” STYLE 418
& prawns served with tartar sauce Umbrian Pecorino sautéed in brown butter sauce, parsley & lemon
TUNA TARTARE DRY PASTA with garden salad & mashed potatoes
scented with lime and ginger, layered with
avocado FUSILLI "MANCINI” 188
with cherry tomatoes, black olives, fresh basil MAI N CO U RS E M EAT
@ CAPRESE SALAD & a hint of chili
made of buffalo mozzarella, plum tomatoes, 20 OZ ITALIAN FREE RANGE BABY COCKEREL 268
fresh basil & oregano. Served with a garden salad PENNE "JEROME" 218 butterflied and marinated with lemon & rosemary
LA PARMIGIANA with Gorgonzola & black truffle cream served with roasted potato & garden salad
traditional eggplant layered with mozzarella, SPAGHETTI“VONGOLE” 218
tomato basil & grana padano sitting on warm with imported Italian clams, white wine GIANT PREMIUM USDA PORK CHOP 288
tomato fondue & parsley MILANESE “ELEPHANT EAR”
A'lifis TE(NCDE'ELO": i nw SAFFRON RISOTTO “ALLAMONZESE” 268 With baby rocket & cherry tomatoes
wild rocket, wild mushrooms, : )
artichokes & Grana Padano shavings with ragout of Luganiga sausage & Grana Padano D.O.P. wew AUS RANGER VALLEY BEEF CHEEK WAGYUM3 308
LINGUINI PASTIFICIO FELICETTI 318 slowly braised on merlot wine, truffle mashed
AUS BLACK ANGUS BEEF TARTARE 268 ALLA BUSERA potatoes
with Aristocrat caviar, quail egg & crispy toast tossed with Boston lobster & a rich spicy
COZZE MARINARA 500g 278 oM (] AUSTRALIAN LAMB RACK 418
sautéed jet fresh black mussels 1kg 398 flavoured with fresh thyme, finished with
with a spicy totmato sauce & parsley DON'T HESITATE TO ASK OUR ITALIAN CHEF FOR THE aromatic butter & Bronte pistachio crust
or . . . . ITALIAN CLASSIC RECIPES SUCH AS BOLOGNESE,
Steamed in white wine & garlic ARRABBIATA, CARBONARA AND MORE STARTING MAIN COURSE STEAK
RO [) FROM THE LAVA ROCK STONE GRILL
\J4
SOUPS GLUTEN-FREE PASTA & “KAMUT” WHEAT PASTA % ™
AVAILABLE UPON REQUEST (EXTRA 24) ‘|‘ (é; AUS BEEF TAGLIATA 388
BOSTON LOBSTER SOUP 100z Rangers Valley striploin M2+
with assorted summer grain & rosemary served with wild rocket salad, sun-dried tomatoes,
©® MINESTRONE MAIN COURSE TO SHARE parmesan shavings & aged balsamico
traditional root vegetable soup (IDEAL FORTWO OR THREE) AUS BEEF TENDERLOIN 438
with a hint of basil PLEASE ALLOW 25 MINUTES FOR PREPARATION . .
char grilled 90z Rangers Valley tenderloin
SOUP OF THE [»Y:\'4 (g) 30 OZ WILD CAUGHT SARDINIAN 698 served with French fries & garden salad
please check with our server SEA BASS AUS BEEF RIB EYE 438
sea salt-crusted whole fish, served with a char grilled 110z prime cut grain fed rib eye and
garden salad & seasonal vegetables served with French fries & garden salad
39 0z (1.1KG) BEEF “COSTATA" 2180
PLANT-BASED GOODIES Ranges Valley Prime AUS Black Angus TO ACCOMPANY YOUR STEAK
New OMNI-CRAB CAKE 168 grain-fed OP rib M3+ served with grilled Béarnaise sauce  Aromatic herbs Green pepper
mesclun mix vegenaise mayo vegetables & French fries Mustard sauce  Red wine beef reduction
g SIDESALLAT 65 SHARING PLATTERS
Omnipork® ragodt French fries, Roasted potatoes, Grilled asparagus, (FOR 2/3 PEOPLE)
Sautéed forest mushrooms,
Rocket salad & Parmesan shavings uew PARMA HAM “RISERVA” 298
OMNI FISHLESS FISH & CHIPS 178 served with giardiniera pickles & crescentine puffs
served with vegenaise tartar sauce AFFETTATI MISTI 288
5 kinds of Italian cold cuts with pickled vegetables
NEW PIZZA MAMMA MIA 198
tomato sauce, omni-beef meat ball 500g BURRATA D.O.P 398

(g with Italian cherry tomato & red onion salad

>

Friend of the Sea is a project for the
certification and promotion of seafood
from sustainable fisheries and sustainable
aquaculture.

Label Rouge is a quality label used to
delineate poultry produced in France
under strict guidelines. Its premium
free range chicken is hormone and

Peter’s Farm® Dutch veal is raised naturally,
in the pasture at its mother's side. It is
easily digestible, low in cholesterol and

rich in vitamins and minerals. antibiotics.

¥y m ™= I

JBS® lamb is MSA graded, HGP free
and 100% grass fed while never being
exposed to horemones, GMOs or

Rangers Valley is one of the world’s most respected
premium marbled beef producers specialising in long
fed pure Black Angus and Wagyu cross breeds.
Australian Purebred Wagyu cattle cows graze on

antibiotic free. natural pasture in a complete free range environment.

g =Signature @ = Vegetarian dish
Prices are in Hong Kong Dollars & are subject to a 10% service charge

Corkage fee of $375 will be charged per bottle of champagne or wine
Cake $450 per pound ; Cake cutting fee of $230 will be charged per pound
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Wifi password: spasso07 PLEASE ASK OUR FRIENDLY STAFF FOR THE PIZZA AND DESSERT MENUS
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APPETIZERS & SALADS PASTA & RISOTTI MAIN COURSE FISH
& GARDEN SALAD or ARUGULA 18 ARTISANAL PASTA new PAVE OF SUSTAINABLE NORWEGIAN 258
Sk N SALMON
gégjhﬂ SRR LASAGNE BOLOGNESE 188 BR=XARREENE, BmRRENS
EXTRARNETEE
CAESAR CARDINI SALAD WITH BACON 118
ERs RS R wew HOMEMADE RAVIOLI 268 New 19 OZ WHOLE TUSCANY 368
king prawn K4& extra 68 ((37 RS TS AT ES RLERS ORBETELLO S\EA BREAM
organic chicken breast Bi#ZkM  extra 68 o ERREESHRIBEMER
smoked Scottish salmon E=Xf& extra 58 (R BERFRF2008)
e A T L 298 wew WHOLE DOVER SOLE “MEUNIERE” STYLE 418
BEZKA G RINERFEDZ X
DEEP‘FRIED C:A!.AMARI E GAMBERI FIHESAMEE & IFBRANSRENRZLT o 1t 2 AR 5 AT R
EIEEE R R AR D thiS i BHBIRFh, BEERYE
LUNgA TAI@TARE . DRY PASTA
SIS S 2 & thfthfF4hmR FUSILLI "MANCINI” 188 MAIN COURSE MEAT
@ CAPRESE SALAD ROAMSEIGERE Be SRR » REFRRD - KR AR 20 OZ ITALIAN FREE RANGE BABY COCKEREL 268
BARIKEZ T - FREH - fEEEE - BRBATNAH i RESHRERDRYE
SEHEDE PENNE "JEROME" 218
A PARMICIANA FARIRIE B F= T R GIANT PREMIUM USDA PORK CHOP 288
BARFRENHOEREE BikE X B E@BRY| & KERRERD
AUS TENDERLOIN BEEF CARPACCIO 198
RNEFIER B KETR - BE - FEREATIZ T nw SAFFRON RISOTTO “ALLA MONZESE” 268
# e S A M EREC K& PO MG M PR EEZ B8 New AUS RANGER VALLEY BEEF CHEEK WAGYU M3 308
AUS BLACK ANGUS BEEF TARTARE 268 {2 ZRMMITIFEA & ADBIREHES
with Aristocrat caviar, quail egg & crispy toast LINGUINI PASTIFICIO FELICETTI 318
R RE B A 4 A fh fib AP “%'3@*%% S Qﬁigéﬂgi ALLA BUSERA .
ot R B EREGT Qg? AUSTRALIAN LAMB RACK 418
COZZE MARINARA 500g 278 arclr._r\\atjc butte|rj & Bronte pistgchio ELUSt‘
sautéed jet fresh black mussels 1kg 398 SERMFEFR B BILRIEK REE4h

with a spicy totmato sauce o _ - e un
or B4 cEEBE TR
Steamed in white wine & garlic

RABEHNEE0 % OBHFEREED DEEGERAE  RENS  BEENES % MAIN COURSE STEAK
BB 188 7T HE .|¢ FROM THE LAVA ROCK STONE GRILL
SOUPS .
B OSTON LOBSTER SOUP (;] AUS BEEF TAGLIATA 388
5 NP A e 100z Rangers Valley striploin M2+
p A RE IR i ik e PSR
RERESE SRS 1022 WMM2+ TGS B BPNGISR - S50
® MINESTRONE MAIN COURSE TO SHARE EREETREAMMERE
BREAMTS i 28 (IDEAL FOR TWO OR THREBR)A A&
AUS BEEF TENDERLOIN 438
PLEASE ALLOW 25 MINUTES FOR PREPARATION BrkE9% Ti®MRangers Valley£ il &2 &R
SOUP OF THE DAY HUERFEIA257 82 BEWE
e )
\a :2:32;\\2,:") CAUGHT SARDINIAN 698 AUS BEEF RIB EYE 438
Y ke 1 L DIRMNEREIAR & BRREBEDE
B oz rames s & BEDERER " =
39 0z (1.1KG) BEEF “COSTATA"” 2180
PI.ANT' BASE D GOODIES 399G EERNS LM+ A i EmE RISk TO ACCOMPANY YOUR STEAK
Mustard sauce 7F£ Aromatic herbs ZE  Green pepper il
New OMNI-CRAB CAKE 168 Béarnaise sauce EXEEFHE  Red wine beef reduction FLE4 A
mesclun mix vegenaise mayo
BikEREEN B SRR EESE
SIDES ALL AT 65 3% 53365 SHARING PLATTERS
SPAGHETTI . 188 French friesZ [, Roasted potatoes/&%, Grilled asparagusi&#j, (FOR 2/3 PEOPLE) 23 ABE
SATHIZE B2 Beyond® meatERAKOmnipork® Sautéed forest mushrooms i,
Ll Rocket salad & Parmesan shavings K #i BB B Z 1 xew PARMA HAM “RISERVA” 298
NARER AR & SRBERERRE
OMNI FISHLESS FISH & CHIPS 178
YE 2 SR I 1 % b frh 28 AFFETTATI MISTI ~ 288
AREARINERREE B IMREES:
NEW P|ZZA MAMMA MIA 198 500g BURRATAD.O.P 398
% FHRN, T2 BEnENBIRNESE ERE (FU hBRIERKFEZ T B SANBREMRIDFRLE
( OTE100Y Y BT BT ) o

WE ONLY USE SUSTAINABLE FISH & LIVESTOCK

R on &

>

Friend of the Sea is a project for the Label Rouge is a quality label used to Peter’s Farm® Dutch veal is raised naturally, ~ ]BS® lamb is MSA graded, HGP free Rangers Valley is one of the world’s most respected
certification and promotion of seafood delineate poultry produced in France in the pasture at its mother's side. It is and 100% grass fed while never being  premium marbled beef producers specialising in long
from sustainable fisheries and sustainable under strict guidelines. Its premium easily digestible, low in cholesterol and exposed to horemones, GMOs or fed pure Black Angus and Wagyu cross breeds.
aquaculture. free range chicken is hormone and rich in vitamins and minerals. antibiotics. Australian Purebred Wagyu cattle cows graze on
antibiotic free. natural pasture in a complete free range environment.

g = Signature . = Vegetarian dish

Prices are in Hong Kong Dollars & are subject to a 10% service charge
Corkage fee of $375 will be charged per bottle of champagne or wine
Cake $450 per pound, Cake cutting fee of $230 will be charged per pound
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" PASTA & RISOTTI MAIN COURSE FISH
& GARDEN SALAD OR ARUGULA 118 ARTISANAL PASTA NEW ::Y;g;SUSTAINABLE NORWEGIAN 258
VbR ok S H B RAE
Rl g R SRR BAAZE LASAGNE BOLOGNESE 188 FH LA R SRR RN
' RAFAE T
CAESAR CARDINI SALAD WITH BACON 118 368
] A AT 3 1 7 NEW
irﬂ Sl ﬁ_ﬂ - (";"7’ HOMEMADE RAVIOLI 268 1;23:?3“ TUSCANYORBETELLO
ing prawn K if extra AR B e il 2 7 e SE/ AM
organic chicken breast Al sly  extra68 = R Z LRI B A e =AU S A i R £
extra 58 (= CHI1ERT (81 2920 9-5H)
new HOMEMADE TAGLIATELLE 298 “ ERE”
DEEP FRIED CALAMARI E GAMBERI 188 FIWEEKHE B HEARERERE L NEW gi'g%'%ﬁ Jgg‘g{; ;%'—é MEUNIERE” STYLE 418
FEBL KAV A b A L B2 0
PR R, B R
TUNA TARTARE DRY PASTA
G N} s ﬁr y y f 2 N 2,
AT 2T A E S A PR R FUSILLI “MANCINI” 188 MAIN COURSE MEAT
=r A i N %
© CAPRESE SALAD BRNBIER B REH - HEZD - FHEEKM 20 OZ ITALIAN FREE RANGE BABY COCKEREL 268
BRAKEZ 1 RIE S B - TR RAVINVANGY B 5% % [ v
7 15 P el Vb e PENNE “JEROME" 218
= IR S TR TP W SN Y IANT PREMIUM USDA PORK CHOP 2
LA PARMIGIANA G MIUM USDA PORK CHO 88
S T e e MILANESE "ELEPHANT EAR
B LTIz 1 8 A SPAGHETTI "VONGOLE” 218 ! 4
EXAS0E AR 2 25 S Y il
AUS TENDERLOIN BEEF CARPACCIO 198
WA B KRR~ BFR S PRI R Z new SAFFRON RISOTTO “ALLA MONZESE"” 268
ST 25 S PRI B W new AUS RANGER VALLEY BEEF CHEEK WAGYU M3 308
AUS BLACK ANGUS BEEF TARTARE 268 18 MM Y L ZLIHA 55 1T
with Aristocrat caviar, quail egg & crispy toast LINGUINI PASTIFICIO FELICETTI 318
W W 2Rt B Stk S E R L4 ALLA BUSERA
AL S AT (7)) AUSTRALIAN LAMB RACK 418
W BRI B AR AT y AUST ACK
COZZE MARINARA 500g 278 arclkm\at]c butt%& Brontg plsta\c‘#h|orcrist ]
sautéed jet fresh black mussels kg 398 B RBMEAR B TROARNER S 1
with a spicy totmato sauce S4B 22 2
or I Ju U1 AT
Steamed in white wine & garlic .
CUT O Al T IHRAEANE - SN - NS g MAIN COURSE STEAK
22y 188 T .|¢ FROM THE LAVA ROCK STONE GRILL
e (©)) AUS BEEF TAGLIATA 388
BOSTON LOBSTER SOUP = iloi
WEBURAR R 2 100z Rangers Valley strploin M24 @
o ' 0% LM v B BEA RS AT
® MINESTRONE MAIN COURSE TO SHARE SE RN S PRIEE
Lo E ety i B (IDEAL FOR TWO OR THREE) 2A i} &
PLEASE ALLOW 25 MINUTES FOR PREPARATION Al,;s( EEE!;‘I,ENDE.RI{/QIN P A 438
SR 20255 51 9% - PRangers Valley 4l it &% &
SOUP OF THE DAY o B FH el 70 e
MR
liEas? () 30 0Z WILD CAUGHT SARDINIAN 698 AUS BEEF RIB EYE 438
SEA BASS “,y;llr“' I M P Al - ANy
0% R B B ks 112 RN A TR PR i 8 A% S I e b e
39 oz (1.1KG) BEEF “COSTATA" 2180
PLANT-BASED GOODIES 309t TRV B 2R MM+ KB\ i e S & TO ACCOMPANY YOUR STEAK
Mustard sauce Jf £ Aromatic herbs 7% Green pepper  ##l
NEW OMNI-CRAB CAKE 168 Béarnaise sauce X8 E %  Red wine beef reduction Z[3F 471
R BRI
M‘k 2 = ‘\//\/ = i N
SPAGHETTI 188 SIDESALLAT 65 fL (3565 SHARING PLATTERS
%%%ﬂ% i Beyond® meat%% [1‘] K Omnipork® French fries# /%, Roasted potatoes}# %, Grilled asparagus 1, (FOR 2/3 PEOPLE) 2-3 62
3 7 Sautéed forest mushroomsth¥fjs],
Rocket salad & Parmesan shavings ki 3 [ B Z + new PARMA HAM “RISERVA” 298
A sty RS
OMNI FISHLESS FISH & CHIPS 178 FABSXR o BAMRREQER
W A2 R B A AFFETTATI MISTI 288
FORERA KBRS A B L RIRR SR
nEw gﬁ? jrA%MﬂiA MIA » 198 500g BURRATA D.O.P 398
SRR AL, 25t T A T AR e (et R
( ATEELOS 6 £k B ) 2 FINERAUES) o Wl (V- W K Y oW D EARE SR U
WE ONLY USE SUSTAINABLE FISH & LIVESTOCK
Friend of the Sea is a project for the Label Rouge is a quality label used to Peter’s Farm® Dutch veal is raised naturally, ~ ]BS® lamb is MSA graded, HGP free Rangers Valley is one of the world’s most respected
certification and promotion of seafood delineate poultry produced in France in the pasture at its mother's side. It is and 100% grass fed while never being  premium marbled beef producers specialising in long
from sustainable fisheries and sustainable under strict guidelines. Its premium easily digestible, low in cholesterol and exposed to horemones, GMOs or fed pure Black Angus and Wagyu cross breeds.
aquaculture. free range chicken is hormone and rich in vitamins and minerals. antibiotics. Australian Purebred Wagyu cattle cows graze on
antibiotic free. natural pasture in a complete free range environment.
g = Signature . = Vegetarian dish
Prices are in Hong Kong Dollars & are subject to a 10% service charge
Corkage fee of $375 will be charged per bottle of champagne or wine
Cake $450 per pound; Cake cutting fee of $230 will be charged per pound

Wifi password: spasso07 PLEASE ASK OUR FRIENDLY STAFF FOR THE PIZZA AND DESSERT MENUS NOV 2023



