(7)) SPAGHETTI “VONGOLE”

@ RISOTTO “PRIMAVERA”

@ Ailled with eggplant and buffalo Ricotta with tomato fondue,

WEEKEND

BRUNCH
AXSFER

Sat, Sun & PH - 12 -3 PM

MARE YOUR OWN SET

( portion for one person HEEE—AEE )

STARTER + PASTA + COFFEE/TEA

ORGANIC EGGS OMELETTE $98
KBRS

with herbs +$10 | with mushrooms +$20 | with ham and cheese +$25
BINEE BINELE BINKERR =

EGG BENEDICT $148
poached organic eggs, smoked salmon and avocado served on a

toasted English muffin topped with Hollandaise sauce
MISTIE= RIIeE e B S

CROQUE MADAME $148

classic French toast with roasted sourdough bread, Gruyere cheese,
cooked ham, topped with sunny side up egg

ENERAAZ=NA (BREmE. 21+, PEERRIZEER )

BREE + Sk0 + e/ &=

STARTER + MAIN + COFFEE/TEA SHEE + 3 + MIHE/ R

= 2t brunch

STARTER A58 %% .

CAE§AR \CéRDINI SALAD WITH BACON

IEREELE

with prawns 53 ECZAE +3$68

with organic chicken breast BHECEHEZEIIA +$68

with smoked Scottish salmon BEUE=WH& +$58
© CAPRESE SALAD

Mozzarella ,_B_lum tomatoes, fresh basil_‘a_ind\ oregano

BARIKE S L RESTRER. FREDRAE

TUNA TARTARE +$30

scented with lime and ginger, layered with avocado

served with charcoal rice chips

BEETH RREEAMMBERKR

DEEP FRIED PRAWNS & CALAMARI +$20

served\with tartar sauce

EIEEIRN AR E

VITELLO TONNATO +$20

traditional Piedmont thinly sliced roasted veal eye round
served with tuna sauce, gherkins and capers

RESEEERENMRER

SOUP OF THE DAY
=Hg%
e N brunch
PASTA 1%*2 offer
( ™) MALLOREDDUS ALLA CAMPIDANESE +$20

~ htraditional Sardinian pasta tossed with a rich
gﬁixbraised lamb ragout with a hint of saffron and fennel pollen

BaERFRAERE LB T i B8R

LASAGNA BOLOGNESE
layers of fresh pasta with Wagyu beef ragotit and Béchamel

ZITHRETEM
+$28

tossed with clams, garlic, white wine, parsley and chili

HER RS AE

¢ Chef’s interpretation of Carnaroli risotto with
" assorted summer vegetables

<L TSGR AFIER
@ TORTELLI ALLA NORMA

Stracciatella and basil cress

BN HEKFZ LI FFITANES

a la carte

$118

$188

$178

$128

a la carte

$288

$188

$218

$258

$248

& NORWEGIAN SALMON STEAK
4 laid on a warm green asparagus salad, Franciacorta sauce, salmon roe and dill

(@
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MAIN =%

brunch ala carte

offer
$268

BRI=XAAMEES. =XAFRAEET

THE ULTIMATE BEEF BURGER $198

black Angus pattie, B.L.'T., Cheddar cheese, I'rench fries served with truffle mayo
BRI RIEEFEEIRECRBNEE

AUS BEEF STRIPLOIN TAGLIATA +$20 $388

with wild rocket , sun-dried tomatoes, Parmesan shavings and aged balsamico

BIMPER B R EOKETR. EEDN. IREEES T RE AT RRES

POLLETTO ALLA DIAVOLA J $268

Italian free range spring chicken spatch cooked with Calabrian chili and
fresh herbs served with rosemary potatoes

BEERERESANERHHREETERE

GIANT PREMIUM USDA PORK CHOP MILANESE “ELEPHANT EAR”
with baby rocket and cherry tomatoes

KETUNEBFEY \BOK SIS R B b

$288




MORE A LA CARTE #2833 3(

FOR SHARE (DEAL FOR TWO) —=ZE=A

5=

30 OZ WILD CAUGHT SARDINIAN SEA BASSN
sea salt-crusted whole fish, served with garden salad and vegetables $698

30RTEIREFEER fc AR ENRR

(%) 1.5KG AUS “TRUE NORTH” GRAIN

® FED TOMAHAWTEAK $1980
with a cherry tomato salad
53R TEERMATRFI\ B BHRERNEBF
AFFETTATI MISTI $288
5 klnfs of Italian cold cuts Wlth pickles
AR B SAMER
©® 500 GRAM BURRATA D.O.P MUST $398 Lake,
(! :j) with Italian cherry tomatoes and red onion salad f TRY SWEET RECOMMENDATIONS #%3& & 25
S00TeFREAFIKGZ T Fe BAFIEEMRALFE
SPASSO’S TIRAMISU 118
P, Y made with ‘crlzild(li‘ciozllalf_Mascarponf:i cream and tt
. PROSCIUTTO DI 18 MONTHS $298 expresso soaked lady finger served in a vaso co ura

served with pickles and Gnocco fritto
BAEENE R S EE RIS FONDENTE AL CIOCCOLATO 138

hquld center dark chocolate flan served with vanilla ﬁlato and raspberry coulis

MORRE DM T HEERERREBR T

/PANNA ng’If‘Tﬁx AL CAFFE o 118
. espresso coffee infused panna cotta accompanie
OUR PIZZA Ta 2 NE )& T~ 330 55 B wﬁh a Baileys Irish W}}ljlske ice cream P
Are made to order, hand tossed by the expert hands of our “pizzaiolo” and ,Eifﬁﬂ}][lﬂiF%‘tﬁE:ﬁ{#ﬁﬁFﬁﬂitE{ﬁH%@
baked to perfection in our signature high temperature open-flamed
o . . . ) 118
Stone wood® oven. We use gourmet Italian pizza flour Antico Molino Caputo g;gﬁggggfg;r?ﬁﬁ}uﬁﬁggm ‘nto
and ingredients among D.O.P and I.G.P labels. a sweet layer of puff pastry, Madagascar vanilla créme fraiche
*%EHE*EZEF%}EEE%Ebﬂﬁﬁﬂﬂﬁﬁﬁﬂﬁlﬁ
The Classic Touch - All time favourties & TROPICAL PAVLOVA 108
MARINARA $158 Meringue topped with whipped cream, mango, Maracuja
@h tomato sauce, pantelleria oregano, fresh garlic slices, basil and EVOO and Prosecco gel, lime zest
7 BB ERAR BEBMLETE, TR DERREANSOERS
MARGHERITA $188 /MACEDONIA WITH GELATO 118
tomato saige Agerola Mozzarella, oregano from Pantelleria and fresh basil leaves Assorted fruit salad with atop a Amalfi lemon sherbet
ISR AR E IKRID BRI B ISR !
AN
PICCANTE $198 I
tomato sauce, Italian spicy salami and Agerola Mozzarella EﬁND CRAFTED ICE CREAM AND SHERBET 45
- N e e with fresh products, passion and respect of tradition per scoop
BAFIBRAGEH I-SCREAM ™ F T ER5 EfE
ORTOLANA $188
tomato sauce, grilled seasonal vegetables and Agerola Mozzarella
*%E}Ih?k SAFEH
Bianche (white base)
4 FORMAGGI ; $218
Mozzarella fior di latte, Gorgonzola, Fontina, Emmenthal and Scamorza *
S T EAR SN (EEE) 2-HOUR FREE FLOW SRSl
CAPRESE $238 | Y\ la $228

buffalo Mozzarella, Italian cherry tomatoes and rocket

KEZTEMEEBARESH (EBENE)
/ BOLOGNA $238 ROYAL $388

Premium red, white, Franciocorta, Moét champagne

Red, white, rose, Prosecco, beer, Sangria

home made pistachio cream, thin slices of Mortadella, Stracciatella and grounded pistachio

iR R RARB (BB Aot

Favourites .
(L) SAN DANIELE HAM DOK SPASSO JUGS HEHES
tomato sauce, Agerola Mozzarella, 18 months “Riserva” San Daniele ham DOK and arugula ~ $268
|
2 ARRIERAT/EH APEROL SPRITZ $208
4 STAGIONI ) o , $218 Prosecco Aperol, club soda, orange slices
/ tomato sauce, Agerola Mozzarella, cooked ham, artichokes in oil, field mushrooms, green olives ‘
DU EARE S SANGRIA $208
Fruity and refreshing Spanish cocktail made with
PESCATORA . . .
tomgtg sauc(e)A erola Mozzarella, oregano & assorted seafood $228 red wine and rum, flavoured with fresh fruits
BEHEBHE jtiFlJ i

Prices are in HK Dollars and are subject to 10% service charge SIN—ARIZE Corkage fee per bottle TBIKBIRE $375  Cake cutting fee per cake V)EHE(B{E) $230

@ r Wi .
r/aﬁrcr (V] Vegetarian option (2_17 Signature dish Wifi password: spasso07



