POWER LUNCH SET JpAsso

ltalian g'bar - restaurant - terrace
I ) + coffee / tea 5178 + Chef'sdessert $38
1 starter + 1 pasta/pizza/main course /% $198 (BsEes)

(BE—REFRER—REATE/ &6/ £3)

Any one course (FE—#Extm)

Build your own set lunch with our weekly options

APPETIZER / STARTER
SOUP OF THE DAY
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CHEF’S SALAD
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WILD MUSHROOMS FLAN
served with Parmesan fondue and sautéed pioppini mushrooms
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HOMEMADE BEETROOT CURED SALMON
crispy fennel salad, blood orange and Taggiasca olives
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PASTA / PIZZA

RICOTTA AND SPINACH RAVIOLI
laid on tomatoes fondue tossed with Pecorino cheese
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PIZZA AND POLPETTE
Hand tossed pizza topped with beef meatballs, fresh basil and Parmesan cheese
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MAIN COURSE

ROASTED CANADIAN PORK LOIN WRAPPED IN GUANCIALE
served with mashed potatoes and salsa verde
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OVEN BAKED HALIBUT FILLET

served with sautéed spinach and garlic fish sauce
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AUS BEEF TAGLIATA @ENATEEZIEE0D

served with wild rocket, sun-dried tomatoes, Grana Padano shaving and aged balsamico
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CHEF’S DESSERT

WEEKLY WINE BY GLASS SELECTION

NV PROSECCO DOC LE CONTESSE $60
PINOT GRIGIO LE CONTESSE $58
CANNONAU DOC $58
MINUTY ROSE COTES DE PROVENCE FRANCE / 2020 $78
CHARDONNAY MACON VILLAGES MOILLARD $105

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