
ANTIPASTI, STARTERS
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 
【3】  

Caprese Salad
Bu�alo Mozzarella, Italian organic 
datterino cherry tomatoes, mesclun salad
水牛芝士、意大利有機小蕃茄及沙律菜
【4, 14】

Caesar Cardini Salad with Bacon
煙肉凱撒沙律
with prawns 加大蝦 
with organic chicken breast 加雞胸肉
with smoked Scottish salmon 加煙蘇格蘭三文魚
【1, 3, 4, 5, 8, 9】

Cozze Marinara
sautéed jet fresh black mussels 
with spicy tomato sauce and parsley
or steamed in white wine and garlic 
香茜辣蕃茄醬黑青口 或 白酒蒜蓉黑青口
【8,11,14】

Soup of the Day 
是日餐湯  
 

     

Organic Minestrone
traditional organic root vegetable soup with a hint of basil
傳統意式雜菜湯  
【1, 2】 

Melanzane alla Parmigiana
eggplant gratin layered with Mozzarella, 
basil, Parmigiano Reggiano and tomato sauce
意式千層茄子 
【1,4,8】

Deep-fried Calamari and Gamberi
traditional semolina crusted deep fried calamari 
and prawns served with tartar sauce 
香炸鮮蝦及魷魚伴他他醬   
【2, 4, 5, 8,9 ,11】

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
【1, 3, 5, 9】 

Tartar di Manzo
hand minced black Angus beef with his 
traditional topping tossed at the table 
served with bread croutons 
意式黑安格斯生免治牛肉他他配麵包丁  
【3,5,8,9】       

PLANT BASED GOODIES 素肉
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ARTISANAL PASTA AND RISOTTI 手工意粉及意大利飯 DRIED PASTA
318

318

218

            意大利麵

CHEF’S HIGHLIGHT

  $398

SHARING PLATTERS  - IDEAL FOR 2 TO 3 拼盤 (兩位用)

A�ettati Misti  
5 kinds of Italian cold cuts with pickles
五款肉片冷盤 配 意大利酸菜
【1, 4,14】

500gr 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
【4,12,14】

Lasagna Bolognese
layeres of fresh pasta with Wagyu beef ragoût 
and Béchamel
芝士牛肉醬千層麵
【1, 4, 7, 8】

Artisanal Bronze Drawn Fusilloni
with red capsicum sauce, Taleggio fondue, 
Taggiasche olives crumble and basil cress
甜紅椒醬橄欖芝士汁燴手工銅製螺絲麵
【1, 8, 9, 12】

Risotto “Primavera”
Chef’s interpretation of carnaroli risotto 
with assorted summer vegetables
時令蔬菜意大利飯
【1, 4, 14】

Tortelli alla Norma
�lled with eggplant and bu�alo ricotta 
with tomato fondue, Stracciatella and 
basil cress 
番茄汁燴芝士茄子手工意大利雲吞V
【1, 4, 8, 9】

188
half 108

    

Penne “Jerome”
with Gorgonzola cream and tru�e shavings
藍芝士忌廉及黑松露薄片意大利長通粉 
【1, 4, 8】

Linguine Pasti�cio Mancini Lobster
tossed with lobster, tomato sauce, brandy and a hint of chili 
白蘭地番茄汁龍蝦燴意大利扁麵 
【1, 2, 8 】

Spaghetti “Vongole”
tossed with clams, garlic, white wine, parsley and chili
白酒煮鮮蜆意大利麵
【1, 8 , 11, 14】

Malloreddus Alla Campidanese
Traditional Sardinian pasta tossed with a rich braised 
lamb ragout with a hint of sa�ron and fennel pollen
傳統香濃羊肉醬茴香花粉燴薩丁尼亞島紋形麵
【1, 4, 8, 14】

 

500gr Burrata D.O.P
500克特級意大利水牛芝士

For our GLUTEN-FREE or health-driven diners, we are happy to o�er GLUTEN-FREE pasta and pizza crust alternatives!Wifi password: spasso07 Vegetarian option Signature dishV S

Prices are in Hong Kong Dollars & are subject to a 10% service charge      另加一服務費                           |                          Kids menu is available    另供應兒童餐餐牌                           |                         Photo for reference only     圖片只供參考

A LA CARTE MENU
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CHEF’S HIGHLIGHT
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We are happy to serve you some classic pasta 
i.g. TOMATO BASIL, BOLOGNESE, CARBONARA or AOP upon request

更多經典之選: 香草蕃茄 / 香濃肉醬 / 卡邦尼意大利麵   

Spaghetti “Vongole” e Bottarga 
白酒煮意大利烏魚籽鮮蜆意粉

  $298

IMPOSSIBLE® BURGER   
lettuce, tomatoes, onion and gherkins
served with garden salad
素肉漢堡 配 田園沙律(含生菜蕃茄洋蔥及小黃瓜)

SPAGHETTI BOLOGNESE 
番茄醬素肉意大利麵

IMPOSSIBLE® VEGAN CHICKEN TENDERS 
 in crispy batter, sweet chili sauce
炸素雞肉 配 甜辣醬 

178

  188

178

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
【1, 8,14】 

298

extra 68
extra 68
extra 58

500g  278
1 kg  398

128

 258

248V

V

Cozze Marinara 
意式煮青口

1                                       2                                     3                                      4                                     5                                        6                                      7                                       8                                     9                                    10                              11                                12                              13                               14

Food allergens l ist for reference 請參照代表數字以識別含致敏成份的食物

Deep-fried Calamari
and Gamberi
炸鮮蝦及魷魚

Vitello Tonnato
皮埃蒙特吞拿魚醬

小牛肉薄片

single 178

to add on Cabras bottarga mullet roe 加薩丁島烏魚籽 + HK$80

 V

V

V



CHEF’S HIGHLIGHT

Pizza San Daniele DOK
聖丹尼爾火腿意大利薄餅聖丹尼爾火腿意大利薄餅

$268

MAIN COURSE - FISH 魚類及海鮮

Sustainable 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
【3, 4, 8, 14】 

Gamberoni alla Vernaccia
oven-baked king prawns splashed with Sardinian barrique white wine, garlic and parsley
薩丁尼亞島橡木桶陳釀白酒焗虎蝦  
【1, 2, 14】

19 Oz Whole Tuscany Orbetello Sea Bream 
simply oven baked “alla puttanesca” with Italian cherry tomatoes, black olives, 
anchovies, capers, parsley & a hint of fresh chili
香辣番茄黑橄欖鯷魚醬焗原條海鯛魚  
【3, 14】 

MAIN COURSE - MEAT 肉類

Polletto alla Diavola 
Italian free range spring chicken spatch cooked marinated 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
【5】   

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
【4, 5, 8, 9】

AUS Beef Tagliata
10oz striploin M2+ served with wild rocket salad, sun-dried tomatoes,
Parmesan shavings and aged balsamico
10安士澳洲M2+西冷 配 火箭菜、蕃茄乾、巴馬臣芝士及意大利陳年黑醋  
【4, 14】

AUS Beef Rib Eye
char grilled 11oz prime cut grain fed rib eye served with French fries and garden salad
碳烤11安士澳洲穀飼肉眼 配 薯條及田園沙律
【1, 14】

烤肉 / 海鮮

CHEF’S HIGHLIGHT

Sustainable Norwegian Salmon
香煎三文魚排伴蘆筍、三文魚籽及白酒汁

$268Please allow 25 minutes for preparation 製作時間約25分鐘

 

IDEAL FOR 2 TO 3

French fries 炸薯條│Grilled asparagus  烤露筍│Broccolini AOP 西蘭花苗 │    
Roasted potatoes 烤馬鈴薯│Mashed potatoes 馬鈴薯茸│

Sautéed forest mushrooms 炒磨菇│ Rocket salad with Parmesan shaving  芝麻菜沙律及芝士薄片  

{  to accompany with yout steak 醬汁   }
Bérnaise sauce  法式雞蛋牛油醬  |  Green pepper  青椒  |  Red wine beef reduction  紅酒牛肉汁 

30oz Wild Caught Sardinian Sea Bass
sea salt-crusted whole �sh, served with a garden salad and seasonal vegetables
30安士鹽焗野生鱸魚 配 田園沙律及蔬菜
【1, 3】

1.5Kg (53 oz)  AUS “True North” Grain Fed Tomahawk Steak
served with grilled vegetables and French fries
53安士優質澳洲斧頭牛扒 配 烤蔬菜及炸薯條  
【1, 14】

2

MAIN COURSE TO SHARE

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

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 PIZZAS 石窯爐烤手拉簿餅
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45
      per scoop

CHEF’S HIGHLIGHT
AUS Beef Rib Eye
炭烤肉眼扒

    $438 

Sides - contorni all @ $65 per portion   另 加 配 菜 每 份 $65

Spasso’s Tiramisú  
Spasso’s Tiramisú, made with traditional Mascarpone cream and
expresso soaked lady �nger 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 【4, 8, 9】

Fondente al Cioccolato
liquid center dark chocolate �an 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【4, 8, 9】

Panna Cotta al Ca�e
espresso co�ee 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【8, 9】

Traditional Tart Tatin
caramelized apple tart baked upside down into sweet layer of pu� pastry, 
Madagascar vanilla crème fraîche
烤甜酥皮蘋果撻配馬達加斯加香草鮮奶油 【4, 8】

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【4, 9, 14】

Macedonia with Gelato
Assorted fruit salad with atop a Amal� lemon sherbe 
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

D E S S E R T  R E C O M M E N D A T I O N S                 精選甜點

Please ask for the full dessert menu

2026

Bianche (white base)Bianche (white base)

FavouritesFavourites
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188

198

188

V MARINARA  【8】  
tomato sauce, pantelleria oregano, fresh garlic slices, basil and EVOO
番茄大蒜香草意大利薄餅

MARGHERITA  【4, 8】
tomato sauce, Agerola Mozzarella, oregano from Pantelleria and fresh basil leaves 
瑪格麗特意大利薄餅

PICCANTE  【4, 8,14】 
tomato sauce, Italian spicy salami and Agerola Mozzarella 
意大利辣肉腸薄餅 

ORTOLANA  【4, 8】  
tomato sauce, grilled seasonal vegetables and Agerola Mozzarella 
烤蔬菜意大利薄餅

4 FORMAGGI 【4, 8】
Mozzarella �or di latte, Gorgonzola, Fontina, Emmenthal and Scamorza 
四式芝士意大利薄餅 (無蕃茄醬)

CAPRESE  【4, 8】
bu�alo Mozzarella, Italian cherry tomatoes and rocket 
水牛芝士番茄羅勒意大利薄餅 (無蕃茄醬)

BOLOGNA  【4, 8, 12, 14】
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  【4, 8,14】
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  【4, 8,14】
tomato sauce, Agerola Mozzarella, cooked ham, artichokes in oil, �eld mushrooms, green olives 
四季意大利薄餅

PESCATORA  【2, 3, 4, 8,11】
tomato sauce, Agerola Mozzarella, oregano & assorted seafood  
香草什錦海鮮意大利薄餅

268

V 218

218
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V 238

238

Please allow 45 minutes for preparation 製作時間約45分鐘

V

V


