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Any one course (—E%) ,
. 158

1starter + 1 pasta/pizza @+ | + coffee/tea g 188 | + Chef's $38

1 starter + 1 main course (E%++3%) WEHE  $o1g ggﬁ-j&g

Menwn

STARTER

LA ZUPPA DI STAGIONE
Homemade seasonal daily soup

=HE&S
or

@ L'INSALATA D’ANATRA AFFUMICATA
Smoked duck salad, mache leaves, iceberg lettuce,
pomegranate and mustard honey sauce
EEARFSEEROBVERERRETAKRE

or

IL COCKTAIL DI GAMBERI

Prawns salad, lettuce, lemon, salmon eggs and thousand island sauce
HIR=—N AR TEEDE

or
ILGRANCHIO MGy Choice + 568

Crab meat and avocado, passion fruit, ginger and arugula salad
ERATHRABERZ MV E

PASTA /PIZZA

| CAPPELLETTI
Veal cappelletti dumpling served in a rich chicken broth and parmesan

BANMNARFRHERESHERZ L
or

@ IRrAVIOLI
Ricotta & spinach ravioli “Goccia d'oro” basil and parmesan

EXRFNZELBANEEHEYDMERZ LT

or

PIZZA “LA MARINARA”
Pizza with tomatoes sauce, anchovies and taggiasche olives

BANFACSH (FHE - R - BE DI FEE)

MAIN COURSE

IL SALMONE
Roasted salmon steak, spinach and creamy mustard sauce

=X EBHEE R YT AR E
or
LO ZAMPONE

Italian stewed pig trotter served with lentil and mushrooms
ERRNERLRE I MNELR

or

© LATAGLIATA
Grilled Australian black Angus sirloin steak, roasted potatoes and gravy

RO 2 R HE Bl BRCE
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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