
Prices are in Hong Kong Dollars & are subject to a 10% service charge   |   Corkage fee of $250 will be charged per bottle   |   Cake cutting fee of $150 will be charged per 

Menu

WEEKLY WINE BY GLASS SELECTION
NV PROSECCO DOC LE CONTESSE  $60

PINOT GRIGIO DOC  $58
CANNONAU  $58

MINUTY ROSÉ COTES DE PROCENCE FRANCE  $78
CHARDONNAY MÂCON VILLAGES - LUPÉ CHOLET  $115

The menu is subject to a 10% service charge   |   Corkage fee of $330 will be charged per bottle   |   Cake cutting fee of $180 will be charged 

Scan here

AVAILABLE FROM 12NOON TO 2:30PM
POWER LUNCH午餐

$38  
Any one course  

(一道菜)
         1 starter + 1 pasta / pizza (頭盤+薄餅) 1 starter + 1 main course (頭盤+主菜) 

  +  

$158  
$188  
$218

      Chef’s
     dessert 
       甜品另加$38

+  
   咖啡 / 茶

  6 July 2026

   STARTER 
LA ZUPPA DI STAGIONE
Home-made seasonal daily soup
是日餐湯
or

GARDEN SALAD
tomatoes, cucumber, red onion, olives, bell pepper and lettuce
田園沙律
or
PROSCIUTTO & MELONE
Parma ham with cantaloupe melon 
巴馬火腿配蜜瓜
or
POLPO & PATATE
octopus leg, parsley potatoes, sun-dried tomatoes sauce, almond �akes
八爪魚鬚馬鈴薯配杏仁片及番茄醬  

PASTA / PIZZA 
RIGATONI & ASPARAGI
with asparagus sauce, broken Burrata and pinenuts
水牛芝士蘆筍醬松子仁燴短管麵
or

SPAGHETTI ALL’ AGNELLO
tossed in a rich lamb ragu with tomato sauce and Pecorino cheese
番茄芝士羊肉醬燴意大利麵
or 
PIZZA DI MALGA
Taleggio cheese, Speck ham, potatoes, tomato sauce, Mozzarella �or di latte 
意式手拉薄餅 (特力奇奧芝士、莫札瑞拉芝士、火腿、馬鈴薯及番茄醬)

                      
MAIN COURSE
BAKED HALIBUT
with carrot purée and sautéed green vegetables
焗比目柳魚配胡蘿蔔茸及蔬菜
or
POLLO ALLA CACCIATORA
chicken brasied in tomato sauce with potatoes and herbs
意式獵人燉雞
or
GRILLLED SIRLOIN STEAK            
served with sun-dried tomato, rocket salad and Grana Padano   
烤西冷牛排伴風乾番茄、芝麻菜及帕達諾芝士

Premium Choice + $58 

Premium Choice + $108 
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                      另加一服務費                                                                  開瓶費每瓶$330                                                                 切餅費每個$180
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