
Menu

WEEKLY WINE BY GLASS SELECTION

The menu is subject to a 10% service charge   
     另加一服務費

P O W E R  L U N C H

$38  
          1 starter + 1 pasta  (頭盤+意麵)  1 starter + 1 main course (頭盤+主菜)

  +
 $178  
$198

      Chef’s dessert      甜品另加$38
+  

   咖啡 / 茶

Build Your Own Set Lunch With Our Weekly Options

NV Prosecco DOC Le Contesse
Pinot Grigio Le Contese
Chianti DOC Rocca Grimalda
Chateau Minuty Rosé
Chardonnay Mâcon Fuissé
 - Domain Paquet

75
68
68
115
125

 3 Aug 2026

   STARTER 
SOUP OF THE DAY
是日餐湯
or

BRUSCHETTA 
with Burrata, grilled zucchini and Cacio Ricotta cheese
青瓜芝士烤意式鄉村麵包
or

INSALATA MISTA  
mesclun salad, cherry tomato, Parmesan shavings
車厘茄帕瑪森芝士雜菜沙律
or

AHI SEARED TUNA
with avocado cream and frisée 
烙吞拿魚牛油果九芽菜沙律

PASTA  / PIZZA 
EGG TAGLIATELLE
tossed with mushrooms and cream sauce
忌廉蘑菇汁燴闊條麵
or 

RIGATONI “BOLOGNESE”
tossed with a rich Chianina beef ragoût
香濃牛肉醬燴粗管麵  

                      
MAIN COURSE
SEABASS FILLET OVEN BAKED
served with fregula salad and “Caciucco” �sh broth
焗海鱸魚柳伴托斯卡納魚湯珍珠麵沙律
or
PORK CHOP “A LA SASSI”
glazed with potato and artichokes
炸薄切豬排伴馬鈴薯及洋薊
or

GRILLED NORWEGIAN SALMON
served with mashed potato and garden salad
烤挪威三文魚柳伴薯茸及田園沙律

Premium Choice + $48 

Premium Choice + $78 
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