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ANTIPASTI, STARTERS A3
Deep Fried Pranws and Calamari 188 Tuna Tartare 198
with tartar sauce avocado, ginger and chives
Frittura di gamberi ¢ calamari, salsa tartara Tartare di tonno, avocado zenzero e erba cipollina
BRI R SR fthfth BER4mR it
Q .
1/2 kg Stewed Clams 188 4 Octopus Carpaccio 218
with zucchini and Calabrian chili Taggiasche olives, potatoes and light pesto sauce
Padellata di Vongole, con zucchini e peperoncino 1 Polpo
BEREXSENRE 124 BRE/UNEER
.
(22 Baked Zucchini “Parmigiana” 188 Prawns “AOP” 198
o smoked scamorza, sage, marjolane garlic, chili and parsley
and sun-dried tomatoes Gamberoni all Aglio
Parmigiana Alla Omar mE R EABAOPK M
BXZLRENTE
() e s . Italian Roasted Beef 208
- Patio’s Beef Carpaccm 188 tuna sauce foam, capers, lemon and parsley oil
Carpaccio di manzo con rucola, Manzo arrosto all'italiana, salsa tonnata
Parmigiano Reggiano e carcigfini =R
BREFIHER = . =
PASTASCIUTTA, HOME-MADE PASTA FIEMm DRIED PASTA & RISOTTO B8R EAFER
Soup of the Day 118
Ham ‘:‘lnd Me.l,,on . 188 Zuppa del giorno ™
Italian “Lorenzini” melon served with RS Baked Lasagna 198 () Mezze Maniche “Mancini” 208 &\9 Spa hetti Martelli “Scoglio Style” 248
our signature San Daniele Ham DOK =H&S layered with a rich beef meat ragout spicy N'duja sausage and Burrata sauce V m]xex% seafood, clams, mussels and basil

1/ proscuitto e melone

BAA G EECE I BRI kE A

Mantecate con stracciatella e N'duja

RREKFZ LREFEAF

Lasagna infornata alla casereccia

BRAFTEEHERASE

Spaghetti Martelli “allo Scoglio”
BEMIEHE AT

O Ravioli Ricotta Spinach 188

spinach and Ricotta cheese ravioli
“Goccia D’oro”, butter and tomato sauce

<£j7 Handmade Large Pappardelle 248
with a porcini, chianti and Tuscan sausage ragout
Pappardelle fatte in casa al ragoit di salsiccia e porcini

RUSTICI PLATTERS - PATIO CLASSICS TO SHARE FOR 2

HE8 (ML) © Whole Wheat Or%anic Spaghetti 178

with cherry tomatoes, basil, leccine olives and chili

ot

€S .\} San Daniele Ham DOK single 168 “F ia” 5 Reoi h single 168 T " saisicy eint ccia | utter Spaghetti Felicetti integrali BIOﬁ/_/a siciliana” )
O Crved with Giardiniera and share 298 with jameBoney St ;%;,‘e’;‘“l Cheese singl 268 FIEAFIASREE S BAERSE Ravioli igﬁ%%ﬁ S SEEWEATIBEEER - B - BIER 5
’ HES+E SRR

<m7 rosemary Focaccina
Prosciutto di San Daniele DOK 18 months
con focaccina al rosmarino

ESXEEEAMERIAHFEEE

Assortimento di formaggi tipici,
confetture, miele e uva <m7 . .
F =+ R R 24 Linguine Lobster 338
tomato sauce and a hint of chili
Linguine all’ astice

TR E AN AR

- MUSTl
(2} 500gr Burrata TRY 398
< on open fire baked heirloom tomatoes and olives
La burrata con pomodorini infornati e olive

S005e BRBAFKEZ LEK S EEHIE

We are happy to serve you some classic pasta
i.g. TOMATO BASIL, BOLOGNESE, CARBONARA or AOP upon request

BMMEESEHE: FEEEN / HRAE / FHRESATE

“Salumeria”, 5 Types of Cold Cuts single 188
with pickled vegetables share 288
Gli affettati della casa con giardiniera

¢ Risotto Selezione Ferron
AEAA S BEEATIEE p 238

with saffron, bone marrow and coffee beans
Carnaroli, midollo e zafferano, caffé

B BREATER

INSALATE, SALADS

@ Ceasar Salad

with organic label rouge chicken breast exzra 68
with Scottish smoked salmon extra 68
Insalata di Cesar

SV (INZEM P s E =X AR M$68)
(v] Caprese Salad

Mozzarella, plum tomatoes, fresh basil and oregano
Insalata di mozzarella di bufala e pomodoro

BARMKGZ LV EHEFEEMN « TEHESHRER
© Caterina de Medici Salad

$\§ French beans, chick peas, baby gem, green olives, Pecorino and Parma ham
/ Insalata alla Patio

AEERDE

W

full 148

half 98 |

A FIE B FE

Are made to order, hand tossed by the expert hands of our “pizzaiolo” and
baked to perfection in our signature high temperature open-flamed
Stone wood® oven. We use gourmet Italian pizza flour Antico Molino Caputo

and ingredients among D.O.P and I.G.P labels.

SECONDI DI PESCE, FISH IR OUR PIZZAS

\»
*ﬁ'/ Stewed Seabass Fillet in “Guazzeto Style” 238
poached in a cherry tomato and prawns broth, lemon
1] branzino “in guazzetto”

BAEMAERZ = SRR

&33/ Norwegian Salmon Steak 258
green peas purée, bacon and little gem lettuce
1] salmone

BRI =NRIEESEE RRMREFER

MAIN COURSE TO SHARE IDEAL FOR
please allow 25 minutes for preparation

Salt Crusted Seabass 698

320z sustainable whole sea bass in crust of salt
served with vegetables and garden salad
I/ Branzino Al Sale

The Classic Touch - All time favourties
Margherita 178
Tomato sauce, Agerola Mozzarella fior di latte, fresh basil leaves and oregano from Pantelleria

BHRERRARE
Piccante 188
Tomato sauce, Agerola Mozzarella and Italian spicy salami

BRI R MG & 8

New Entry Storm - All time favourties

Ll = VB VW& NIV S. ili 178
B FROM THE SPIT GRiLL X% Fﬁ" T})(r:nat(‘(‘)r;guce, Agerola Mozzarella, vegetable caponata, pinenuts and duck eggs
& Corn Fed Italian Chicken half 168 EEEEES AR
- / marinted with chef's Omar’s special seasoning whole 298 e
SECONDI DI CARNE, MEAT BE: Wpolo s i il Caprese »

Tomato sauce, Agerola Mozzarella, marinated mixed cherry tomatoes and basil

KEZ T EMBH AN EH

BIEMIE RAF eI %
& Roasted Iberico Pork Shank 318

stewed sour cabbage, honey mustard sauce

Lo stinco di maiale Iberico FROM THE LAVA STONE GRILL ‘k% Ias-l / 5% nﬁﬁ s Favourites
B PR R EFE R AR S R BT R () San Daniele Ham DOK 228

OUR PREMIUM STEAKS ARE ONLY RANGER’S VALLEY M2 AUS i

« . »
BLACK ANGUS 270 DAYS GRAIN FED AND WITH GARDEN SALAD Tomato sauce, Agerola Mozzarella, 18 months “Riserva

San Daniele ham DOK and arugula

%‘;\p/ Braised Wagyu M3+ Beef Cheek in Red Wine Sauce 308
B2 3B R K BB A A R S 3t

served with celeriac and fruit gremolade

51'17 La guancia di manzo brasata @ 3 King Prawns “Salsa Catalana” 278
BTG EHALAARBERTFE BETEIR (=%) <£ﬁ7 Mammamia 208
. . . Signature beef meatball in tomato sauce, Agerola Mozzarella fior
&l} Beef Rossini ) ) ) ) 418 Free Range Sprmg Chicken alla Diavola (soz) 268 diglatte and shredded Pecorino Romano g
pan fried beef tenderloin, foies gras and truffle crispy potato chips EEZH (18%+/510%) BEHRERALE AR E
1l filetto alla Rossini . " = o~
EAENRBIRAERE (") Rib Eye Steak (1207/336 g A DRSS 398 Bianche
g AR (12%+/336%) L MFE 1R .
<£j7 Giant Premium USDA Pork Chop Milanese “Elephant Ear” 288 A o ) " ) 4 Formaggi . . 198
served with baby rocket and cherry tomatoes AUS Beef Striploin Steak Tagliata 378 Argerola Mozzarella fior di latte, Gorgonzola, Fontina and

Cotoletta di maiale alla Milanese “Orecchio di elefante” con rucola e pomodorini

RACKB R\ BCK BT R B EM

Sides - contorni all @ $68 per portion 3 1l it 3 @ 68

sautéed mushrooms with garlic and parsley & 7 & & M E#F | (@)
French fries served with black truffle mayo Z 1§ Bt 2B 2 E |

- i

sautéed spinach ¥ % | mashed potatoes 25 | broccolini 7 5§ 1t &

{ EXTRA SAUCE %41t @ $30 }
Red wine beef reduction #LiE4$A;T |

BN RGEREEER Emmenthal with fresh figs and walnuts

MAZ AR ER (REFMNE)

Del Fornaio 208

Argerola Mozzarella, smoked scamorza, Mortadella D.O.P. and pistachio
EEY THRORBEANABGES (BELE)

A 2% &H &6

Please ask for the full pizza menu

Black pepper sauce Bt | Aromatic herb gravy ZERT Tjramisu alla DlVan Patio . 118
a light mascarpone cream with lady finger soaked in espresso coffee
BAFZ -8
Pavlova 118

a delicate meringue crust and soft marshmallow inside, topped with
whipped cream, red berries and fresh passion fruit

S 1) 3 A B

Duo Di Cioccolato 118
liquid centre dark chocolate flan and chocolate ice cream

PN N=WAE =4 W N WA -2

(please allow 10 minutes for preparation)

I Gelati Di Patio 50
Patio’s selection of artisanal gelato and sorbet
BEANESEREE per scoop

(please ask waiter for flavour)

- . . o .
@ Wifi password: 28773552 (@ Vegetarian option (Qj Signature dish For our GLUTEN-FREE or health-driven diners, we are happy to offer GLUTEN-FREE pasta and pizza crust alternatives! 2025

Prices are in Hong Kong Dollars & are subject to a 10% service charge  BII—RFSE Kids menu is available S{fEZEZEEE Photo for reference only BERFR{ESE




SECONDI DI PESCE, FISH REREHE OUR PIZZAS I VELED
@ . . 13 ”»
¥ Stewed Seabass Fillet in “Guazzeto Style 238 Are made to order, hand tossed by the expert hands of our “pizzaiolo” and

poached in a cherry tomato and prawns broth, lemon
1] branzino “in guazzetto”

BREMARR SR B ER

baked to perfection in our signature high temperature open-flamed
Stone wood® oven. We use gourmet Italian pizza flour Antico Molino Caputo

and ingredients among D.O.P and |.G.P labels.
&'/\’\/ Norwegian Salmon Steak 258

green peas purée, bacon and little gem lettuce
1/ salmone

BRI =XRIESRERRRERER

The Classic Touch - All time favourties
Margherita 178

Tomato sauce, Agerola Mozzarella fior di latte, fresh basil leaves and oregano from Pantelleria
BREEEAREH
MAIN COURSE TO SHARE IDEAL FOR TWO

please allow 25 minutes for preparation

Piccante 188
Tomato sauce, Agerola Mozzarella and Italian spicy salami

698
Salt Crusted Seabass BAR A IS S e

320z sustainable whole sea bass in crust of salt
served with vegetables and garden salad

1/ Branzino Al Sale New Entry Storm - All time favourties
NETEEBERRDE FROM THE SPIT GRILL AN Siciliana . 178
Tomato sauce, Agerola Mozzarella, vegetable caponata, pinenuts and duck eggs
@9 Corn Fed Italian Chicken half 168 A E AR H
/ marinted with chef’s Omar’s special seasoning whole 298
SECONDI DI CARNE, MEAT ] 11 pollo allo spiedo Healy Caprese 218
ETBME B AR SR e 2 Choice Tomato sauce, Agerola Mozzarella, marinated mixed cherry tomatoes and basil
gj\f/ Roafited Ibg{)’ico Eork Shanl; 318 KEZTBMBM = AT HS
Losines i matal B FROM THE LAVA STONE GRILL R/ BB Eavourites
YERELA S B EFE R EC R 3 R B TR i} San Daniele Ham DOK
OUR PREMIUM STEAKS ARE ONLY RANGER’S VALLEY M2 AUS i) San Daniele Ham o 228
308 BLACK ANGUS 270 DAYS GRAIN FED AND WITH GARDEN SALAD = Tomato sauce, AgCYOIa Mozzarella, 18 months “Riserva

%f/ Braised Wagyu M3+ Beef Cheek in Red Wine Sauce
-

San Daniele ham DOK and 1
served with celeriac and fruit gremolade ];Dl ;n%;( ﬁe;f_mé.‘ * *Ui; e
(£32 La guancia di manzo brasata %ﬁ, 3 ng Prawns “Salsa Catalana” 278 =rJIER == Bt
EEWEER (=)

BTN EARAXBERFE (7)) Mammamia 208
%Q'\; Beef Rossini 418 Free Range Spring Chicken alla Diavola (18 oz) 268 ‘ S.ignature beef meatball in tomato sauce, Agerola Mozzarella fior

pan fried beef tenderloin, foies gras and truffle crispy potato chips EEH (18%21/510%) dilatte and Sh:idded szi(f,rmo Romano

Il filetto alla Rossini . . By mAEAREH

EAENRBREAERE (% Rib Eye Steak (12 0z/336 gr) FA= CAIEEETIE 398 Biandh

PIER (12%+/336%) B XEE & tancne

() Giax&t Pr}?glium IIJ<SDAd P}:)rk Chop Milanese “Elephant Ear” 288 AU; ; fSeriol ) S akTT it TS 4 Formaggi 198

served with baby rocket and cherry tomatoes eef Striploin Ste agliata 378 i ;

Cotoletta di maial}.,e alla Milanese “OrIZc/)io di elefante” con rucola e pomodorini EMTRS 4 EE fic JE 2 % & Argerola Mozzarella fior di latte, Gorgonzola, Fontina and

Emmenthal with fresh figs and walnuts
M2 TEARFHES (BEMNE)

Sides - contorni all @ $68 per portion % 1ll i & @ 68 WEET RECO Del Fornaio 208
tdes - confornt all @ $68 per portion e N\P“’ S S MMﬁN D Argerola Mozzarella, smoked scamorza, Mortadella D.O.P. and pistachio

BEZTHRORBATNNEEH (BENSE

FARKBEEINEKEIHREEN

[

sautéed mushrooms with garlic and parsley & s E & I E #F |

(o) . 4
French fries served with black truffle mayo EE B 2N EN B E %6 *%E % EH %E '/O¢
@) dy

sautéed spinach ¥ 3 | mashed potatoes B& | broccolini T B 15 &
{ EXTRA SAUCE %5} Eit @ $30 }

Red wine beef reduction #LBE4MAT | i 5 1la DiVi Pati
Black pepper sauce Bt | Aromatic herb gravy EERT ramisu alia IVIHO atio . 118
a light mascarpone cream with lady finger soaked in espresso coffee

BAFZ Lot

Please ask for the full pizza menu

Pavlova 118
a delicate meringue crust and soft marshmallow inside, topped with
whipped cream, red berries and fresh passion fruit

i 9735 & 9 A B

Duo Di Cioccolato 118
liquid centre dark chocolate flan and chocolate ice cream

ORE NERERARS B
(please allow 10 minutes for preparation)

I Gelati Di Patio 50
Patio’s selection of artisanal gelato and sorbet
BAFERFAEE per scoop

(please ask waiter for flavour)

Please ask for the full dessert menu

2025



