DELIGHTFUL EGG BRUNCH

OMELETTE PROSCIUTTO FUNGHI $148
orgamc eggs omelette with cooked ham and field mushrooms

WEEKEND ...

EGG BENEDICT $148
poached organic eggs, smoked salmon and avocado served on a
toasted English muffin topped with Hollandaise sauce au gratin
FRSERIE = ARl R E

£ P

= '% AVOCADO TOAST $1438

sour dough toast topped with avocado salsa,

- _ poached egg, tomato confit and cress
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MAKE YOUR OWN SET STARTER + PASTA + COFFEE/TEA S48+ 54 +MNHE/Z%

( portion for one person BiEEE—AEE ) STARTER + MAIN + COFFEE/TEA €3}E5E88 + 3£+ HE/=
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brunch a la carte
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CAESAR SALAD $148
=B B
with organic Label Rouge chicken breast / +$68
with Scottish smoked salmon +$68

BECEHERARIE= A

CAPRESE SALAD $148

Mozzarella _'Elum tomatoes, fresh basil and oregano
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(")) LAYERED MAGURO TUNA +$30  $198
= with avoca}do tartare
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DEEP FRIED PRAWNS & CALAMARI +$20  $188

served with tartar sauce
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PATIO BEEF CARPACCIO +320  $188
BEFRER
SOUP OF THE DAY $118
=BHES
-
PASTA u_»*ﬁ bl:;?::l ala carte MAIN E S ala carte
(g HANDMADE LARGE PAPPARDELLE +$20 | $248 NORWEGIAN SALMON STEAK $258
with a porcini, chianti and Tuscan sauasge ragout green peas puree, baco_.ri_and hE:c’le gem lettuce
TEAH SR T EALERGE §FU\:§Z@ I\ BB EERIRMRERER
BAKED LASAGNA $198 ( Q BRAISED WAGYU M3+ BEEF CHEEK IN RED WINE SAUCE $308
sausage ragott layered with a rich meat ragott served with celeriac _?_f_lf‘}_._ffmt gremolade
S = TS e AT ERNEFRERFE
SPAGHETTI MARTELLI “SCOGLIO STYLE” +$28 $248  ({) AUS BEEF STRIPLOIN TAGLIATA . $378
mixed seafood, clams, mussels and basil topped with wild rocket , sun-dried tomatoes , Grana Padano shavings
& B B AR MNP ERECKETR. BEM. MRERS TR R
@ RISOTTO FUNGHI PORCINI $238 18 OZ FREE RANGE BABY CHICKEN ALLA DIAVOLA $268
Carnaroli risotto with porcini mushrooms marinated and grilled to our lava stone grill
and scales of Parmigiano Reggiano 18%H1EEZE
BEREIBEARER
ROASTED IBERICO PORK SHANK $318
© RAVIOLI RICOTTA SPINACH $188 stewed sour cabbage, honey mustard sauce
spinach & Ricotta cheese ravioli “GOCCIA D'ORO e Ea n IR 2B = e e i (S Ny =S as
with butter and tomato sauce @
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) SAN DANIELE HAM DOK

% SAN DANIELE HAM DOK

MORE A LA CARTE #2833 =

FOR SHARE (IDEAL FOR TWO) =Z=AE

CORN FED ITALIAN CHICKEN

marinated with Chet Omar’s special seasoning
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$298

500 GRAMS BURRATA CHEESE $398

with a cherry tomato salad

S005eHFARE AR KFZ TR SR EAHE

$298

served with Giardiniera and rosemary Focaccina
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OUR PIZZA =ZE X&IE T~ 3L 55 f

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 |.G.P labels.

MARGHERITA
Tomato sauce, Agerola Mozzarella fior di latte, fresh basil leaves
and oregano from Pantelleria

BRSNS
PICCANTE

Tomato sauce, Agerola Mozzarella and [talian spicy salami

BANBA S

New Entry Storm - All time favourties

SICILIANA
Tomato sauce, A%’E}? Mozzarella, vegetable caponata, pinenuts and duck eggs
i
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CAPRESE
Tomato sauce, Agerola Mozzarella, marinated mixed cherry tomatoes and basil
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Favourites

$178

$188

$178

$218

$228
Tomato sauce, Agerola Mozzarella, 18 months “Riserva”
San Daniele ham DOK and arugula
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MAMMAMIA
Signature beef meatball in tomato sauce, Agerola Mozzarella fior
di%atte and shredded Pecorino Romano

B4 EAFEH
Bianche

4 FORMAGGI
Argerola Mozzarella fior di latte, Gorgonzola, Fontina and
Emmenthal with fresh éi)%s and walnuts

MASTEANEH (EENE

DEL FORNAIO

Ar%%rola Mozzgrellg,_h:smoked scamorza, Mortadella D.O.P. and pistachio
ez TRORBEAN RS (EENE)

$208

$198

$208

Junior Pizza Master >

make your own pizza and get a certifciate of Master Pizzaiolo
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available every Sunday from 12noon-2:30pm

$168/ child

including one drink & a scoop of ice-cream
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TIRAMISU ALLA DIVINO PATIO
a ligélt mascarg}(fl):ne cream with lady finger soaked in espresso coftee

BEAFZE
PAVLOVA

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

B EHER BB B
DUO DI CIOCCOLATO

liquid centre dark chocolate flan and chocolate ice cream
MORGNEREARGNDER

please allow 10 minutes for preparation
$50

per scoop

I GELATI DI PATIO

Patio’s selection of artisanal gelato and sorbet
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BAFERENREE

please ask waiter for flavour

WEEREND INDULGENCE

2-HOUR FREE FLOW mBEkru) i5EEpRIBER 5
(available from12nn to 3pm) g

Peroni beer, prosecco, DiVino house wine $228

selected spirits, sodas

with Champagne Brut Impérial - Moét & Chandon +$200

MOET & CHANDON

DIVINO PATIO JUGS #:REES

Aperol Spritz
Prosecco, Aperol, Club soda, orange slices

$208

Sangria $208
Fruity & refreshing spanish cocktail made with

wine and rum, flavoured with fresh orange, lemon and fruits

@" Wifi password: 28773552
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@ VEGETARIAN OPTION () SIGNATURE DISH

Prices are in HK Dollars and are subject to 10% service charge SSIN—HRFFE Cake cutting fee per cake YIERER (BHE) $150

Corkage fee per bottle BHRE $330




