Italian ’bor - restaurant - terrace

UNDAY EFHFEYE

SEMI-LUNCH BUFFET Sundays 12:00nn - 3:30pm

Inspired regional antipasti & soup buffet + Your choice of pasta or main course + Dessert + Coffee or tea

BYEMER. BEE AT T XK. B2 M bE/7%&

from $398 per person =11$398 ic

h ﬁm JUNIORS’ DEAL For kids below 6 For kids aged 6 - 12 inclusive of choice of antipasti,
&P QB erommhis2s; 6RUTERS  Eat free! $228 perchig "¢ elected P orpi

+$40 for each

4. Lamb ragout, Bronte
pistachio & pecorino
FRE PR ORMFIER /

1. Artisanal fusilloni 1. Smoked salmon & vodka
F T 12545 cream sauce
E=XEREIET /

2. Home-made egg tagliatelle

B3R AR S 2. Calabrian N'Duja
sausage & Stracciatella
FHif R R ERIE AR
mwoZzt /

5. Lobster and tomato sauce
BEIREME /
3. Bronze extruded macaroni

SEREEE O 6. “Boscaiola” sauce with porcini (v)

L ” B BEFAEE
3. Sicilian “pesto rosso” (v)

4. Artisanal spaghetti “Chitarra FFEE TS () /

F TREE AT

or B¢
Main Course F 3 (F3:E—)

SLOW COOKED LABEL ROUGE CHICKEN SUPREME +538

laid on black truffle mashed potatoes and rosemary jus
IR AR m A RN B H R E T
or 5%
PAVE OF SUSTAINABLE NORWEGIAN SALMON +$48

summer vegetables “Caponata’, black garlic and basil cress

MR =X AREENEEGS. B ES KA
or =

AUS BEEF TAGLIATA 7268
striploin served with wild rocket salad, sun-dried tomatoes,
parmesan shavings and aged balsamico

BN RGBS Z RSV, Binez. EERZ TR ERE
or o
COTOLETTA PARMIGIANA +$58

breaded pork cutlet with Mozzarella Cheese, tomato sauce
served with garden salad and French fries

BEFENLZ TEMAREFRN\EREDEAIFERF

with your option of sweet ending dessert ZHE24 (=3E—)

Spasso’s Tiramisi Apple Tart Spring Assorted Berries and
served with berries coulis Of%  served withvanillaicecream orgz  VanillaBourbon Cream Tartlet
and mascarpone IR MEEEEE TR EEAENRAEE MR T 861
BAMZ L8 EBFEREIFETH

2-HOUR FREE-FLOW PACKAGE SPASSO JUGS $248
BASIC $198 Ideal for sharing during the hot summer
RED, WHITE, ROSE, APEROL SPRITZ
PROSECCO, BEER, SANGRIA PROSECCO APEROL, CLUB SODA, ORANGE SLICES

MOET & CHANDON SANGRIA
s FRUITY & REFRESHING SPANISH COCKTAIL MADE

ROYAL $388 WITH RED WINE AND RUM, FLAVOURED WITH
PREMIUM RED, WHITE, FRANCIACORTA, FRESH ORANGE, LEMON & FRUITS

MOET CHAMPAGNE & ALL BASIC PACKAGE

Prices are in Hong Kong Dollars & are subject to a 10% service charge
Corkage fee of $375 will be charged per bottle of wine & champagne
Cake cutting fee of $230 will be charged per pound

Wifi password: spasso07







