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STARTER

LA ZUPPA DI STAGIONE
Homemade seasonal daily soup

=HE&S

or

L' INSALATA DI CESARE

Chicken Caesar salad, Parmesan cheese and anchovies
HARANEIE

or

ﬂ IL SAN DANIELE E MOZZARELLA
Sliced San Daniele ham and Mozzarella cheese

EREM KRR SHENZ -

or

IL VITELLO TONNATO

Classic Piedmont veal and tuna, frisée salad and caperberries
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PASTA /PIZZA

LE PENNE

Penne pasta “Jerome” tossed with cream, truffle and Gorgonzola sauce
XETNZ T RENREREARNEED

or

I FUSILLI LUNGHI

Long fusilli pasta “all’ Arrabbiata” sauce, tomatoes, garlic and chili
TERE N e B AR 54D

or

PIZZA “QUATTRO STAGION/I”
Pizza four seasons, artichokes, cooked ham, mushrooms and black olives

BARMFACES (UZEet 580 - KBE - B RFRMIE)

MAIN COURSE

© IL MERLUZZO
Baked cod fillet, grilled vegetables and lemon dressing
RN HEREERE

or

LANATRA ALLO SPIEDO
Roasted duck in spit grill, broccolini and pumpkin, orange sauce

BEBEANTRICEAENLEEESE

or

@ IL FILETTO DI MANZO AL PEPE VERDE

Pan-fried wagyu tenderloin in green pepper sauce, potatoes cake and baby gem salad
BERMERR ST BIREH IR MBER LI E

WEEKLY WINE BY GLASS SELECTION

NV PROSECCO DOC LE CONTESSE $60
PINOT GRIGIO DOC $58
CANNONAU $58
MINUTY ROSE COTES DE PROCENCE FRANCE $78
CHARDONNAY MACON VILLAGES - LUPE 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
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