
POWER LUNCH SET

APPETIZER / STARTER
SOUP OF THE DAY
是日餐湯

OR 或

CHEF SALAD
廚師沙律   

OR 或

EGGPLANT PARMIGIANA
Traditional eggplant gratin layered with tomato sauce, Parmesan cheese 
and basil, laid on tomato fondue
意式芝士焗茄子伴番茄茸

OR 或

BEETROOT CURED SALMON
served with Sicilian fennel salad, blood oranges and Taggiasca olives
自家製紅菜頭醃三文魚配茴香沙律、血橙及塔吉亞斯卡橄欖

Build your own set lunch with our weekly options

WEEKLY WINE BY GLASS SELECTION
NV PROSECCO DOC LE CONTESSE      $60
PINOT GRIGIO LE CONTESSE                     $58
CANNONAU DOC                $58
MINUTY ROSÉ COTES DE PROVENCE FRANCE / 2020        $78
CHARDONNAY MÂCON VILLAGES MOILLARD                                       $105

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

PASTA / PIZZA 

 
 
   

 

MAIN COURSE 
CHICKEN GALANTINA
Yellow chicken roll �lled with sausage and quail eggs served with mashed potatoes 
and sauteed mushrooms
香腸鵪鶉蛋烤雞肉卷伴馬鈴薯茸及肉汁

OR 或

HALIBUT FILLET “IN GUAZZETTO”
with a light tomato, olives, capers, chili broth and garlic bread
意式番茄燉比目魚配蒜香麵包

OR 或

AUS BEEF TAGLIATA  
served with wild rocket, sun-dried tomatoes, Grana Padano shaving and aged balsamico
澳洲西冷牛肉配芝麻菜沙律、蕃茄乾、帕達諾芝士及陳年黑醋

 

Any one course  (任選一道菜色)          
1 starter + 1 pasta / pizza / main course
(任選一款餐前菜及一款意大利麵/ 薄餅/ 主菜)    
   

CHEF’S DESSERT   

+ co�ee / tea $178  
$198

Chef’s dessert  + $38  

MEZZE MANICHE AL PESTO
Mezze maniche pasta served with basil pesto sauce, Stracciatelle cheese & tomato concasse
番茄芝士羅勒醬燴意大利管短麵

OR 或

PIZZA 4 STAGIONI
Hand tossed pizza topped with mushrooms, cooked ham, olives and artichokes
石窯爐烤手拉意大利薄餅 (磨菇、熟火腿、橄欖及洋薊）
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OR 或

(咖啡/ 茶) (自家甜點)

PREMIUM CHOICE +$48 (另加$48)

PREMIUM CHOICE +$78 (另加$78)

1.

2.

3.

1.

2.

3.


