
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

AVAILABLE FROM 12NOON TO 2:30PM
POWER LUNCH

Menu

WEEKLY WINE BY GLASS SELECTION

NV PROSECCO DOC LE CONTESSE  $60
PINOT GRIGIO DOC  $58

CANNONAU  $58
MINUTY ROSÉ COTES DE PROCENCE FRANCE  $78

CHARDONNAY MÂCON VILLAGES - LUPÉ CHOLET  $115

Prices are in Hong Kong Dollars & are subject to a 10% service charge   |   Corkage fee of $295 will be charged per bottle   |   Cake cutting fee of $180 

$38  

Scan here

Password: 28773552

15 APR 2024

SOUP OF THE DAY
or

CHEF ’S PLATE
Antipasti all’Italiana  

or

Premium Choice + $58 
  “ LA TERRINA ”    

Duck mousse terrine, pomegranate, mixed leaves             

PASTA  / PIZZA 
“ GLI GNOCCHI ”

Potato dumplings with mixed seafood ragout and basil                                   
or 

“ LE TAGLIATELLE ”
    Homemade tagliatelle, light tomatoes sauce and Mozzarella  (V)           

or 

PIZZA “ CARBONARA ” 
Mozzarella cheese, smoked scamorza, eggs and bacon                          

MAIN COURSE
“ IL BRANZINO ”

Baked seabass �let, mixed mushrooms and parsley sauce                               

or

“ MEZZO POLLETTO ALLA BROCHE ”
Roasted half chicken, stu�ed with rice and vegetables

           
or

Premium Choice + $108
“ LA TAGLIATA ”            

Black angus strip loin steak, arugula, Parmesan and sun-dried tomatoes    
            
  

Any one course          
1 starter + 1 pasta / pizza   
1 starter + 1 main course 

  +  co�ee / tea 
$148  
$178  
$198

      Chef’s
     dessert  
+  

STARTER 


