
POWER LUNCH SET

APPETIZER / STARTER
SOUP OF THE DAY
是日精選湯

OR 或

ITALIAN ASSORTED APPETIZER PLATTER
特選意大利餐前菜拼盤

Build your own set lunch with our weekly options

WEEKLY WINE BY GLASS SELECTION
NV PROSECCO DOC LE CONTESSE     $60
PINOT GRIGIO LE CONTESSE                    $58
CHIANTI DOCG - PATTINI             $58
MINUTY ROSÉ COTES DE PROVENCE FRANCE / 2020       $78
CHARDONNAY MÂCON VILLAGES MOILLARD                          $105

All prices are in HK Dollars                              Prices are subject to 10% service charge

PASTA / PIZZA 

PIZZA SAUSAGE AND FRIARIELLI
with Mozzarella, fresh sausage and broccoli leaves
石窯烤製手拉意大利薄餅 (芝士、豬肉腸及西蘭花葉)   
 
 
   

 

MAIN COURSE 
CHICKEN PARMIGIANA 
served with wild rocket, Parmesan and mustard mayo
馬蘇里拉芝士番茄醬炸雞排配芝麻沙律及芥末沙律醬

 

AUS BEEF TAGLIATA  
with rocket, sun-dried tomatoes and Parmesan shavings and 
4 years aged balsamic vinegar
澳洲西冷牛扒配芝麻菜沙律、乾蕃茄、芝士片及陳年黑醋  

OR 或

OR 或

Any one course  (任選一道菜色))          
1 starter + 1 pasta / pizza / main course
(任選一款餐前菜及一款意大利麵/ 薄餅/ 主菜))    
   

CHEF’S DESSERT   

+ co�ee / tea $178  

$198
      Chef’s
     dessert  +  $38  

PREMIUM CHOICE +$58 (另加$58)

OR 或

TAGLIATELLE BOSCAIOLA    
with ham, sauteed mushroom and cream
手工意大利雞蛋麵配火腿磨菇忌廉汁

CARPACCIO 
with wild rocket and Parmesan shavings
意式生牛肉薄片配芝麻菜沙律及巴馬臣芝士碎

PREMIUM CHOICE +$48 (另加$48)

 
PAN-FRIED BARRAMUNDI FILET
served with mashed peas, quinoa and beure blanc
香煎鱸魚柳配青豆茸、藜麥沙律及白奶油醬
 
 

+ co�ee / tea 

  15 Apr 2024

OR 或

OR 或

(咖啡/ 茶)) (自家甜點))


