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.- -COURSE FIREWORKS DINNER
BRI R

11 FEB 2024 ((£¥1 )

CIPOLLA DI LUCCA
Winter Italian Onion Soup
bruschetta alla Mozzarella
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CAPESANTE
Hokkaido Diver Scallop Carpaccio
pomegranate pearls and raspberry citronette
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CONCHIGLIONI
Bronze Exfruded Arfisanal Shell Pasta
tossed with a rich sea food ragout
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GUANCIA DI BUE
AUS Wagyu M3+ Beef Cheek Gently Braised
laid on a black fruffle mashed potato
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MASCARPONE
My Interpretation of the Classic, “Nifro-firamisu™ Au Siphon
a subtly sweet with a light body and smooth finish
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Coffee or tea
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51 HKS580 per person

10% service charge applies
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Itex bar - restaurant - terroce




