
WEEKEND
 BRUNCH

DDELELIIGHTFUL EGG GHTFUL EGG BBRRUUNNCHCH
ORGANIC EGGS OMELETTE 
火有機雞蛋痷列
with herbs +$10     with mushrooms +$20     with ham and cheese +$25 
另加香草                          
   
EGG BENEDICT
poached organic eggs, smoked salmon and avocado served on a 
toasted English muffin topped with Hollandaise sauce 
蘇格蘭煙三文魚班尼迪克蛋伴荷蘭醬

CROQUE MADAME
classic French toast with roasted sourdough bread, Gruyère cheese, 
cooked ham, topped with sunny side up egg
法式庫克太太三文治 ( 酸種麵包、芝士、熟火腿及煎雞蛋 ) 

 $348
$448

STARTER + PASTA + COFFEE/TEA  頭盤+意粉+咖啡/茶  

STARTER + MAIN + COFFEE/TEA   頭盤+主菜+咖啡/茶    
 

STARTER 開胃菜

CAESAR CARDINI SALAD WITH BACON
煙肉凱撒沙律
with prawns 另配熟蝦 
with organic chicken breast 另配有機雞胸肉
with smoked Scottish salmon 另配煙三文魚 

CAPRESE SALAD
Mozzarella , plum tomatoes, fresh basil and oregano
意大利水牛芝士沙律伴李子形番茄、新鮮羅勒及牛至

TUNA TARTARE
scented with lime and ginger, layered with avocado
served with charcoal rice chips
青檸薑汁牛油果吞拿魚他他伴脆米片

DEEP FRIED PRAWNS & CALAMARI
served with tartar sauce
香炸鮮蝦及魷魚配他他醬

VITELLO TONNATO
traditional Piedmont thinly sliced roasted veal eye round
served with tuna sauce, gherkins and capers
皮埃蒙特吞拿魚醬小牛肉薄片

SOUP OF THE DAY
是日餐湯

+$68
+$68
+$58

+$30

+$20

+$20

$118

$168

$188

$188

$178

$128

PASTA 意粉

MALLOREDDUS ALLA CAMPIDANESE
htraditional Sardinian pasta tossed with a rich 
braised lamb ragout with a hint of saffron and fennel pollen
傳統香濃羊肉醬茴香花粉燴撒丁尼亞島紋形麵

LASAGNA BOLOGNESE
layers of fresh pasta with Wagyu beef ragoût and Béchamel
芝士牛肉醬千層麵

SPAGHETTI “VONGOLE”
tossed with clams, garlic, white wine, parsley and chili 
白酒煮鮮蜆意大利麵

RISOTTO “PRIMAVERA”
Chef’s interpretation of Carnaroli risotto with 
assorted summer vegetables
時令蔬菜燴意大利飯

TORTELLI ALLA NORMA
filled with eggplant and buffalo Ricotta with tomato fondue,
Stracciatella and basil cress
番茄汁燴水牛芝士茄子手工意大利雲吞

$288

$188

$218

$258

$248

MAIN 主菜 
NORWEGIAN SALMON STEAK
laid on a warm green asparagus salad, Franciacorta sauce, salmon roe and dill
香煎三文魚排伴綠蘆筍、三文魚籽及白酒汁

THE ULTIMATE BEEF BURGER
black Angus pattie, B.L.T., Cheddar cheese, French fries served with truffle mayo
黑安格斯牛肉漢堡伴炸薯條配黑松露醬

AUS BEEF STRIPLOIN TAGLIATA
with wild rocket , sun-dried tomatoes, Parmesan shavings and aged balsamico
澳洲西冷牛薄片配火箭菜、車厘茄、帕達諾芝士及意大利陳醋

POLLETTO ALLA DIAVOLA
Italian free range spring chicken spatch cooked with Calabrian chili and 
fresh herbs served with rosemary potatoes
香草辣烤原隻意大利春雞伴迷迭香馬鈴薯

GIANT PREMIUM USDA PORK CHOP MILANESE “ELEPHANT EAR”
with baby rocket and cherry tomatoes
米蘭式炸薄豬扒配火箭菜及車厘茄沙律

$268

$198

$388

$268

$288

MAKE YOUR OWN SET
( portion for one person 自選優惠一人套餐 )

+$20

+$28

a la carte brunch 
offer

a la carte brunch 
offer

a la carte 

周末早午套餐
S a t ,  S u n  &  P H  • 12 - 3 PM

$98

$148

$148

V

V

V

另加磨菇 另加火腿及芝士

+$20

brunch 
offer



Are made to order, hand tossed by the expert hands of our “pizzaiolo” and 
baked to perfection in our signature high temperature open-�amed
Stone wood® oven. We use gourmet Italian pizza �our Antico Molino Caputo 
and ingredients among D.O.P and I.G.P labels. 

OUR PIZZA 石窯爐烤手拉簿餅

FOR SHARE  (IDEAL FOR TWO)

30 OZ WILD CAUGHT SARDINIAN SEA BASSN
sea salt-crusted whole fish, served with garden salad and vegetables
30安士鹽焗野生鱸魚 配 田園沙律及蔬菜  

1.5KG AUS “TRUE NORTH” GRAIN 
FED TOMAHAWTEAK
with a cherry tomato salad
53安士優質澳洲斧頭牛扒 配 烤蔬菜及炸薯條

AFFETTATI MISTI 
5 kinfs of Italian cold cuts with pickles
五款肉片冷盤 配 意大利酸菜

500 GRAM BURRATA D.O.P 
with Italian cherry tomatoes and red onion salad
500克特級意大利水牛芝士 配 意大利車厘茄及紅洋蔥

PROSCIUTTO DI 18 MONTHS 
SAN DANIELE HAM DOK
served with pickles and Gnocco fritto 
聖丹尼爾火腿 配 意式醃漬菜及脆炸麵包

WEEKEND INDULGENCE

$228  & $388

DIVINO PATIO JUGS   
雞尾酒優惠

$208

$698

$1980

$288

$398

$298
$178

   二至三人份量

Corkage fee per bottle 酒水開瓶費 $375 Cake cutting fee per cake  切餅費(每個) $230  Prices are in HK Dollars and are subject to 10% service charge 另加一服務費     

Vegetarian option Signature dishV

MORE A LA CARTE 點點  

(available from12nn to 3pm)

V

V

�e Classic Touch�e Classic Touch  - All time favourties

Bianche (white base)Bianche (white base)

FavouritesFavourites

V MARINARA    
tomato sauce, pantelleria oregano, fresh garlic slices, basil and EVOO
番茄大蒜香草意大利薄餅

MARGHERITA 
tomato sauce, Agerola Mozzarella, oregano from Pantelleria and fresh basil leaves 
瑪格麗特意大利薄餅

PICCANTE   
tomato sauce, Italian spicy salami and Agerola Mozzarella 
意大利辣肉腸薄餅 

ORTOLANA  
tomato sauce, grilled seasonal vegetables and Agerola Mozzarella 
烤蔬菜意大利薄餅

4 FORMAGGI 
Mozzarella fior di latte, Gorgonzola, Fontina, Emmenthal and Scamorza 
四式芝士意大利薄餅 (無蕃茄醬)

CAPRESE  
buffalo Mozzarella, Italian cherry tomatoes and rocket 
水牛芝士番茄羅勒意大利薄餅 (無蕃茄醬)

BOLOGNA  
home made pistachio cream, thin slices of Mortadella, Stracciatella and grounded pistachio 
博洛尼亞意大利薄餅 (無蕃茄醬)

SAN DANIELE HAM DOK  
tomato sauce, Agerola Mozzarella, 18 months “Riserva” San Daniele ham DOK and arugula 
聖丹尼爾火腿意大利薄餅

4 STAGIONI  
tomato sauce, Agerola Mozzarella, cooked ham, artichokes in oil, field mushrooms, green olives 
四季意大利薄餅

PESCATORA  
tomato sauce, Agerola Mozzarella, oregano & assorted seafood  
香草什錦海鮮意大利薄餅

V

V

V

V

single

$158

$188

$198

$188

$218

$238

$238

$268

$218

$228

118

138

118

118

108

118

45
      per scoop

SPASSO’S TIRAMISU  
made with traditional Mascarpone cream and
expresso soaked lady finger served in a “vaso cottura” jar
意大利芝士餅配馬斯卡彭奶油及濃縮咖啡浸泡意大利手指餅 

FONDENTE AL CIOCCOLATO
liquid center dark chocolate flan served with vanilla gelato and raspberry coulis
流心黑朱古力布丁伴雲厘拿雪糕及覆盆子果醬

PANNA COTTA AL CAFFE
espresso coffee infused panna cotta accompanied 
with a Baileys Irish Whiskey ice cream
濃縮咖啡義式奶凍伴愛爾蘭威士忌甜奶酒

TRADITONAL TART TATIN
caramelized apple tart baked upside down into 
a sweet layer of puff pastry, Madagascar vanilla crème fraîche
烤甜酥皮蘋果撻配馬達加斯加香草鮮奶油 

TROPICAL PAVLOVA
Meringue topped with whipped cream, mango, Maracuja 
and Prosecco gel, lime zest 
蛋白霜伴鮮奶油、芒果、百香果及意大利氣泡酒果凍

MACEDONIA WITH GELATO
Assorted fruit salad with atop a Amalfi lemon sherbet 
水果沙律伴阿馬菲檸檬雪葩

HAND CRAFTED ICE CREAM AND SHERBET 
made with fresh products, passion and respect of tradition
I-SCREAM TM 手工雪糕或雪葩

SWEET RECOMMENDATIONS 精選甜點

ROYAL          $ 388    
Premium red, white, Franciocorta, Moët champagne 
& all basic packgaes

BASIC     $ 228
Red, white, rose, Prosecco, beer, Sangria   

APEROL SPRITZ       $ 208     
Prosecco Aperol, club soda, orange slices         
SANGRIA        $ 208                   
Fruity and refreshing Spanish cocktail made with  
red wine and rum, �avoured with fresh fruits        

SPASSO JUGS                                         雞尾酒優惠

2-HOUR FREE FLOW                  周末兩小時無限暢飲 

 

Wifi password: spasso07


