A LA CARTE MENU

Vongle Taranina TARTARE Bruschetta al Pomodoro RICCIOLI DI PATATE
steamed clams with garlic, parsley Bruschetta topped with a wagyu beef tartar sour dough bread, tomotes, basil and a hint of garlic Curley fries grated Pecorino
and spicy tomato sauce
88 108 78 78
UNTOUCHABLES <£:> SPANISH OCTOPUS TENTACLE 358
TUNA TARTARE single 168 new pan-roasted in salsa “Pizzaiolo” and
avocado scented with lime and ginger,  double 298 SPAGHETTI VONGOLE 208 tomato confit, sweet paprika
served with deep fried onion rings with fresh clams “Alla Marinara”
PAN-ROASTED SUSTAINABLE 268
new BUFFALO MOZZARELLA SALAD TOMATO 168 () PENNE “JEROME” 228  NORWEGIAN SALMON STEAK
AND RAINBOW ITALIAN CHERRY TOMATOES with Gorgonzola & black truffle cream V2portion]28  Servedwith French bean salad,
. L ) spicy mango & ginger salsa
with basil infused oil
new HOME-MADE EGG PAPPARDELLE 298 new 600G SUSTAINABLE TUSCANY SEA BASS 388
AUS TENDERLOIN BEEF CARPACCIO 188 tossed with wagyu short ribs rago(it, Pecorino sea salt - crusted whole fish served with
wild rocket, artichokes & Grana Padano shavings garden ssalad & seasonal vegetables
(") LINGUINE LOBSTER 318
g FRITTURA MISTA : e 188 tossed with Maine lobster, fresh tomatoes and basil MAI N COU RS E M EAT
new dgep-frled king prawns, calamari & white bits
with assorted vegetables CERRON CARNAROLI RISOTTO jgg  CIANTPREMIUM USDA PORK CHOP 288
- S MILANESE “ELEPHANT EAR”
PLATEUAX OF 6 FRENCH OYSTERS with Porcini mushrooms and Grana Padano scales served with baby rocket & cherry tomatoes
FINE DE CLAIRE N°3
HAND-MADE FUSILLONI 208 CHICKEN BREAST SUPREME 228
with creamy Burrata cheese & spicy N'Duja . with baby spinach and avocado
new GAMBERONI ALL’ AGLIO Calabrian sausage 1/2 portion118 y
sizzling prawns, garlic Italian parsley and evoo VEAL “OSSOBUCO” 338
served with saffron risotto and orange “Gremolata”
DON'T HESITATE TO ASK OUR ITALIAN CHEF FOR THE ITALIAN
SOU Ps CLASSIC RECIPES SUCH AS BOLOGNESE, ARRABBIATA, CARBO-
NARA AND MORE STARTING FROM 188.
SOUP OF THE DAY Y MAIN COURSE STEAK
MINESTRONE AVAILABLE UPON REQUEST (EXTRA 24) | & AUSTRALIAN BLACK ANGUS 300 DAYS GRAIN FED
traditional root vegetable soup with a hint
of basil
CHOICE” GRADE TENDERLOIN FILLET 438
MAI N Co U RS E To SHARE 2809 grilled to your favourite temperature
AUS BEEF RIB EYE 438
GBAND SEAFOOD RISOTTO 488 310g char grilled prime cut grain fed rib eye and
with lobster and seasonal seafood served with French fries & garden salad
SHARING PLATTERS (for2 people)
(FOR 2-3 PEOPLE) 450G BLACK ANGUS AUS FLANK STEAK 458 OUR STEAKS INCLUDE ONE SIDE (SEE BELOW)
, . . & A JET FRESH GARDEN SALAD.
(i) 5009 BURRATA D.O.P 398 LIKEA"TAGLIATA" SAUCE SUGGESTIONS: GREEN PEPPER
with Italian cherry tomato & red onion salad mashed potato, aromatic beef jus BEARNAISE, RED WINE JUS, AROMATIC HERBS,
(for 2 people) EXTRA SAUCE 48
1KG “IGP CHIANINA” COSTATA GRILLED 1680
AFFETTATIMISTI single 158 new SIDESALLAT 68
Assorted Italian cold cuts with pickled share 268 OPRIB QF TUSCANY BONE-IN RIB.'EY.E Pan-roasted fingerling potatoes with rosemary
vegetables served with garden salad and French fries with truffle mayo Sauteéd broccoli with garlic & fresh chili,
(for 2 people) Rocket salad with Grana flakes & aged balsamico,
() DOK DALL’AVA SAN DANIELE HAM single 168 French fries with l')lack truffle mayonnaise,
= . Curley Fries and Pecorino
served with warm bread puffs share 298
OUR 10" HAND TOSSED PIZZAS
FI.NthCHhEngE.P(I;If.\TTER single 168 MARGHERITA 168 D ESS E RTS
with fres ried fruits share 278 tomato sauce, Agerola Mozzarella fior di latte & fresh
basil | .
asliieaves TIRAMISU 118
178 Mascarpone cream and espresso coffee
PICCANTE soaked lady fingers
. LII N SA LATO N E tomato sauce, Italian spicy salami & Agerola Mozzarella
fior di latte TRIO OF CHOCOLATE 118
) CHEF’S SALAD WITH MESCLUN 248 flan, Belgium chocolate ice cream and cremino
='  San Daniele ham, grilled chicken fillet,
Buffalo Mozzarella, avocado, asparagus, poached SAN DANIELE DOK 198 new PANNA COTTA 108
farm egg & Parmesan shavings tomato sauce, Agerola Mozzarella, rocket, San Daniele freshly made with wild berries
ham and Parmesan shavings PAVLOVA 118
a delicated meringue atop with wipped cream,
¢ PIZZA 4 CHEESE 198 assorted forest berries and fresh passionfruits
tomato sauce, Mozzarella and assorted Italian cheese
° | GELATI & SHERBET 48
= lemon / chocolate / strawberry / vanilla per scoop
a

Wine Bar & Restaurant

g = Signature

. = Vegetarian dish

Prices are in Hong Kong Dollars & are pureebottle of champagne or wine

Corkage fee of $295 will be charged per bottle of champagne or wine

PLEASE ASK OUR FRIENDLY STAFF FOR THE DESSERT MENU AND DAILY SPECIALS

Cake $450 per pound ; Cake cutting fee of $180 will be charged per pound
Jan 2026



A LA CARTE MENU SYELERE

¥ FRITTURA MISTA

newdeep-fried king prawns, calamari & white bits

with assorted vegetables

BIFRIR, BERARELAHFRER

PLATEUAX OF 6 FRENCH OYSTERS

FINE DE CLAIRE N°3
ENFARIE S (65)

new GAMBERONI ALL'AGLIO

sizzling prawns, garlic, Italian parsley and evoo

HIRARECATR, BAFEE R RAEEIEH

FERRON CARNAROLIRISOTTO 268
with Porcini mushrooms and Grana Padano scales
FHEEEAFIGRECEEZ TR

HAND-MADE FUSILLONI 208
with creamy Burrata cheese & spicy N'Duja .
Calabrian sausage 172portion118

KFZTHRPIRRRRD

DON'T HESITATE TO ASK OUR ITALIAN CHEF FOR THE ITALIAN
CLASSIC RECIPES SUCH AS BOLOGNESE, ARRABBIATA, CARBO-
NARA AND MORE STARTING FROM 188.

SOUPS

SOUP OF THE DAY

=k

. MINESTRONE

traditional root vegetable soup with a hint of basil

EREATHERS

SHARING PLATTERS
(FOR 2-3 PEOPLE)

Q 500g BURRATA D.O.P 398

_with Italian cherry tomato & red onion salad

ABRIERKGZ T Bt EAFEEMRADERDE
AFFETTATI MISTI single 158
Assorted Italian cold cuts with pickled vegetables  share 268
BREAFARRAR B M sdmese

(;7 DOKALLA’AVA SAN DANIELE HAM single 168
served with warm bread puffs share 298
R R ARE e SR N /a%
FINE CHEESE PLATTER single 168
with fresh & dried fruits hare 278
BARIZ P B AR R share

&) L'INSALATONE
(7)) CHEF'S SALAD WITH MESCLUN 248

San Daniele ham, grilled chicken fillet,

Buffalo Mozzarella, avocado, asparagus, poached

farm egg & Parmesan shavings
EIRDDE (BEEMABR. BR#A. KIFZ L.
FHR. EBRRENRKERZL)
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Wine Bar & Restaurant

g = Signature ‘ = Vegetarian dish
Prices are in Hong Kong Dollars & are pureebottle of champag

ne or wine

GLUTEN-FREE PASTA & “KAMUT” WHEAT PASTA !‘

AVAILABLE UPON REQUEST (EXTRA 24) 'l‘

Q\\

MAIN COURSE TO SHARE

GRAND SEAFOOD RISOTTO 488
with lobster and seasonal seafood

(for 2 people)

BB R ARIER (RAIA)

450G BLACK ANGUS AUS FLANK STEAK 458
LIKE A “TAGLIATA” (for 2 people)

mashed potato, aromatic beef jus
45052 M B LR ETH- i HER Bd BERGRIT (M1LA)

new 1KG “IGP CHIANINA” COSTATA GRILLED 1680

OP RIB OF TUSCANY BONE-IN RIB-EYE
served with garden salad and French fries with truffle mayo
(for 2 people)
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OUR 10” HAND TOSSED PIZZAS
MARGHERITA 168

tomato sauce, Agerola Mozzarella fior di latte
& fresh basil leaves

IR E AT
PICCANTE 178

tomato sauce, Italian spicy salami & Agerola Mozzarella
fior di latte

BAFBRAG L g8

SAN DANIELE DOK 198
tomato sauce, Agerola Mozzarella, rocket, San Daniele
ham and Parmesan shavings

EREEARE, HERZ T AFTHRE

PIZZA 4 CHEESE 198

tomato sauce, Mozzarella and assorted Italian cheese

M EAFZ L&

Corkage fee of $295 will be charged per bottle of champagne or wine

BAR SNACKS / OURBITES
stea‘rig!l\l cGlag!-sEv:,li-t‘l\qrga\mIIEa‘r\s|ey TARTARE BRUSCHETTA AL POMODORO RICCIOLI DI PATATE
and spicy tomato SRl Bruschetta topped with a wagyu beef tartar sour dough bread, tomatoes, basil and a hint of galic Curley fries glrated_'lz_ecorino
e BT AR I R LS Mt R EEc 2+ maEENEIREETZ T EBBA 2 T
88 108 78 78
MAIN COURSE FISH
APPETIZERS & SALADS PASTA & RISOTTI e SPANISH OCTOPUS TENTACLE 158
inale 168 UNTOUCHABLES (7)) pan-roasted with winter vegetables & light basil pesto sauce
TUNA TARTARE sing Ie o = EREF MR RS ST
avocado scented with lime and ginger, double SPAGHETTI VONGOLE 208
served with deep fried onion rings with fresh clams “Alla Marinara” PAN-ROASTED SUSTAINABLE 268
FEEAFEAMMAAHR B VPFRE FEEMBASREY NORWEGIAN SALMON STEAK
) seﬂed wi_th French kgee}niqlald, spgisy mango & ginger salsa
new BUFFALO MOZZARELLA SALADTOMATO 168 [ Go Jivineic SO, e TR =R B AR

AND RAINBOW ITALIAN CHERRY TOMATOES BARIEEN REStREnE=E o new 600G SUSTAINABLE TUSCANY SEA BASS 388
with basil infused oil seadsalt - clrudste'fd wholelﬁsh se;rvk;eld with
KEZ s E BRI E new HOME-MADE EGG PAPPARDELLE 298 e A i

tossed with wagyu short ribs ragott, Pecorino B ERAR B R ECHE R R
AUS TENDERLOIN BEEF CARPACCIO FIHFRARNE & M+ HEZLRE
wild rocket, artichokes & Grana Padan_o shavings (7) LINGUINE LOBSTER 318 MAI N COU RSE M EAT
RNEFIREST B KRR, FRIRBERZ L = tossed with Maine lobster, fresh tomatoes and basil

LIRS B SRRt GIANT PREMIUM USDA PORK CHOP 288

MILANESE “ELEPHANT EAR”
served with baby rocket & cherry tomatoes

AR IFEH\ESA FT3E R B [ i

CHICKEN BREAST SUPREME 228
with baby spinach and avocado

RN PR E R E DR R AR

VEAL “OSSOBUCO” 338
served with saffron risotto and orange “Gremolata”

R FE R R REALTEREARER

MAIN COURSE STEAK

OUR PREMIUM STEAKS ARE ONLY FROM USDA
ST. HELEN GRAIN FEED & AUSTRALIAN RANGERS
VALLEY BLACK ANGUS 300 DAYS GRAIN FED

CHOICE” GRADE TENDERLOIN FILLET 438
2809 grilled to your favourite temperature

tix 28052 &M 12

AUS BEEF RIB EYE 438
3109 char grilled prime cut grain fed rib eye and
served with French fries & garden salad

Bix)E31052 BNFREIPOER BE &M HEEDE

OUR STEAKS INCLUDE ONE SIDE (SEE BELOW)
& A JET FRESH GARDEN SALAD.

SAUCE SUGGESTIONS: GREEN PEPPER,
BEARNAISE, RED WINE JUS, AROMATIC HERBS

EXTRA SAUCE 48

SIDES ALL AT 68

Pan-roasted fingerling potatoes with rosemary
Sauteéd broccoli with garlic & fresh chili,
Rocket salad with Grana flakes & aged balsamico,
French fries with black truffle mayonnaise,
Curley fries and Pecorino

DESSERTS
TIRAMISU 118

Mascarpone cream and espresso coffee soaked lady fingers
BEARZ L8

TRIO OF CHOCOLATE 118
flan, Belgium chocolate ice cream “cremino”

KEH=E=

PANNA COTTA 108
freshly made with wild berries
HEEAFIR

newPAVLOVA 118

a delicated meringue atop with wipped cream,
assorted forest berries and fresh passionfruits

ERHSMETRECHERIER

| GELATI & SHERBET 48
lemon / chocolate / strawberry / vanilla per scoop
BEXAEE

PLEASE ASK OUR FRIENDLY STAFF FOR THE DESSERT MENU AND DAILY SPECIALS

Cake $450 per pound ; Cake cutting fee of $180 will be charged per pound




