ltalian fbar - restaurant - terrace
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A LA CARTE MENU

ltaly

ANTIPASTI, STARTERS FIE2
Tuna Tartare 188 @ Organic Minestrone 118
scented with lime and ginger, layered with avocado traditional organic root vegetable soup with a hint of basil
served with charcoal rice chips EHmEEEs
BEEHSHREERAMMENREKR (1,2)
(3]
© Melanzane alla Parmigiana 128
@ Caprese Salad 168 eggplant gratin layered with Mozzarella,

Buffalo Mozzarella, Italian organic
datterino cherry tomatoes, mesclun salad

KEZ T - BERFIARNEHTRIDERK

(4,14]
Caesar Cardini Salad with Bacon 118
SBAENEGLE
with prawns A% extra 68
with organic chicken breast INZMA extra 68

with smoked Scottish salmon IZ&EFEE =& extra 58

(1,3,4,589)
Cozze Marinara 500g 278
sautéed jet fresh black mussels 1kg 398

with spicy tomato sauce and parsley
or steamed in white wine and garlic

EEHEMERSO 9 ABREESO
(811,14]

Soup of the Day 128
=H&S

basil, Parmigiano Reggiano and tomato sauce
BXTENTF
(748]

Deep-fried Calamari and Gamberi 188
traditional semolina crusted deep fried calamari
and prawns served with tartar sauce

EVEEIRE MRt fthiE
[2,4,589,11)

& Vitello Tonnato 178
/ traditional Piedmont thinly sliced roasted veal eye
round served with tuna sauce, gherkins and capérs

EREREEREBIFHWER
(1,3509]

& Tartar di Manzo 198
hand minced black Angus beef with his
traditional topping tossed at the table
served with bread croutons
EXETRTERATAMMEEST
(3589]

SHARING PLATTERS - IDEALFOR2TO 3

HE8 (ML)

Affettati Misti 288
5 kinds of Italian cold cuts with pickles
MR R28 i BATIEER

(1,414]

T MUST I
© 500gr BurrataD.O.P. | TRY
@ with Italian cherry tomatoes and red onion salad

398

Prosciutto di 18 months 7, 298
San Daniele Haim DOK ' single 178

served with pickles and Gnocco fritto
EREmXE i EXREXRIEFES
(1,814]

= S00EFREAFKGZ+ B BANEEMRAEE

(4,12,14]

PLANT BASED GOODIES

=R

%9\; IMPOSSIBLE® BURGER

o

served with garden salad

SPAGHETTI BOLOGNESE
EMERASATE

" lettuce, tomatoes, onion and gherkins

188

ZHEE E BEDRSERRMEBREN)

178

&
" IMPOSSIBLE® VEGAN CHICKEN TENDERS 178

in crispy batter, sweet chili sauce

YERER B HRE

® O

CELERY CRUSTACEANS
y__ N

@@F) wifi password: spasso07

&
S O

FISH MILK MUSTARD

Kong Dollars & are subject to a 10% service charge

9 ‘0 'O

SN—RHE

Eating in

ARTISANAL PASTA AND RISOTTI FIEHMREATIER DRIED PASTA BERAEE
Lasagna Bolognese 188 @ Risotto “Primavera” 258 © Penne “Jerome” 318

with Gorgonzola cream and truffle shavings

layeres of fresh pasta with Wagyu beef ragotit
EZIRRERNEETREXNREN

o Chef’s interpretation of carnaroli risotto
and Béchamel

%Q’/’with assorted summer vegetables

ZTIHRETET BLERES AT (1,4 8)
(1,4,7,8] (1,4,14)
Linguine Pastificio Mancini Lobster - 318
@ Artisanal Bronze Drawn Fusilloni 188 O Tortelli alla Norma 248 tossed with lobster, tomato sauce, brandy and a hint of chili

Bt E REIREE AN RE

o with red capsicum sauce, Taleggio fondue, ~ half108 ¢ filled with cggplant and buffalo ricotta
g"/Taggiasche olives crumble anf Elasil cress D \lgvit}i tomato fondue, Stracciatella and (1,28])
FAMERES T HEF TINSIEM4E asil cress
(1aor) EiHEZTHTFLEANES (L) Spaghetti “Vongole” 218
it (1,4,8 9] tossed with clams, garlic, white wine, parsley and chili
BBA SRS AT
We are happy to serve you some classic pasta (1,8,11,14)
i.g. TOMATO BASIL, BOLOGNESE, CARBONARA or AOP upon request to add on Cabras bottarga mullet roe NITE T B S &#7 + HK$80
BRXEM7E FEEN / ERAE / FHREEANE
-
<éj> Malloreddus Alla Campidanese 288

« Lraditional Sardinian pasta tossed with a rich braised
&// lamb ragout with a hint of saffron and fennel pollen

EREEENESRCMIEBRET EEEAME
(1,48 14]

half 168

S CHEF'S HIGHLIGHT _
500gr BurrataD.O.P  $398

Spaghetti “Vongole” e Bottarga
BRBATISRIFHIREN

5005 RBARNKEZ L
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PEANUTS soy GLUTEN EGGS LUPIN MOLLUSCS TREE NUTS SESAME SULPHUR DIOXIDE

SULPHITES

: (L
0 Vegetarian option = Signature dish For our GLUTEN-FREE or health-driven diners, we are happy to offer GLUTEN-FREE pasta and pizza crust alternatives! Food allergens list for reference #H2BRAXRBFLUENSHBRBHEN

Kids menu is available S{fEREEE Photo for reference only



MAIN COURSE - FISH BEREH OUR PIZZAS AEEIEFH EEH

Ky, O

A Sustainable Norwegian Salmon Steak 268
laid on a warm green asparagus salad, Franciacorta sauce, salmon roe and dill

_@ BR=XAHHGES - =XARTREEH
(3,4,8 14]

Are made to order, hand tossed by the expert hands of our “pizzaiolo” and
baked to perfection in our signature high temperature open-flamed

Stone wood® oven. We use gourmet Italian pizza flour Antico Molino Caputo
and ingredients among D.O.P and |.G.P labels.

() Gamberoni alla Vernaccia 328
oven-baked king prawns splashed with Sardinian barrique white wine, garlic and parsley

o The Classic Touch - Alltime favourties
Y BT B BN IRAR B E R R iR

MARINARA (s] 158

(1,2,14] »_tomato sauce, pantelleria oregano, fresh garlic slices, basil and EVOO
Y B ATEERANEH
19 Oz Whole Tuscany Orbetello Sea Bream 368

MARGHERITA (4 38] 188
tomato sauce, Agerola Mozzarella, oregano from Pantelleria and fresh basil leaves

BB E RN

" simply oven baked “alla puttanesca” with Italian cherry tomatoes, black olives,
anchovies, capers, parsley & a hint of fresh chili

BERENANERABRERFEHERA

(3, 14) PICCANTE [4 5 14) 198

tomato sauce, Italian spicy salami and Agerola Mozzarella

BEXRMBR AR E

Please allow 25 minutes for preparation RIERFE #2553

¥ Y= ORTOLANA (43 188
MAIN COURSE - MEAT AR MAIN COURSE TO SHARE EHN / i3 "ﬁ# tomato sauce, gr{i].[ed] seasonal vegetables and Agerola Mozzarella
’ BEREE AT HEH
Polletto alla Diavola ./ 268 - IDEAL F.OR 27103 o
Italian free range spring chicken spatch cooked marinated with Calabrian chili and % 300z Wild Caught Sardinian Sea Bass 698 Bianch ( hite b )
fresh herbs served with rosemary potatoes W0 sea salt-crusted whole fish, served with a garden salad and seasonal vegetables lancne (wnite vase
BERERERANSRNREERNRE 30RTERHFEMER K HEDERRR 4 FORMAGGI [43) 218
(5] (1,3] Mozzarella fior di latte, Gorgonzola, Fontina, Emmenthal and Scamorza
Giant Premium USDA Pork ChOp Milanese “Elephant Far” 288 Please allow 45 minutes for preparation B {ERSRE&Y459) 18 XZTBAFEH (RENE
with baby rocket and cherry tomatoes . « ” . 1980 CAPRESE [4s) 238
KREXNEEREN B KERREEMDE - I'SIgg '(5h3 o.zﬁ ?US ;[1} ue (11\{:01‘ tl}l fGraln Fed Tomahawk Steak buffalo Mozzarella, Italian cherry tomatoes and rocket
(4,5,8,9] b e KEZTBRBHBANEN (RENS
532 +{EERMNEESFI ik BHRERIEE®K = A
(Y ; (1, 14] ¢> BOLOGNA (43 12,74] 238
= %gsstgégﬁl]ﬁéhgf&d with wild rocket salad. sun-dried tomatoes 388 yhome made pistachio cream, thin slices of Mortadella, Stracciatella and grounded pistachio
Parmesan shavings and aged balsamico e BEEREANEH (BEME
1022 MMM+ S B KATSE  BHass - BRES+REARRE BH DESSERT RECOMMENDATIONS R 22 BH =h '
(4,74] _ Favourites
. Spasso’s Tiramisu 118 i»i? SAN DANIELE HAMDOK [4,3874] ' ./ 268
AUS .Beef Rlb Eye . X X . 438 Spasso’s Tiramisﬁ’ made Wlth traditiona_l Mascarpone cream and - tomato sauce, Agerola Mozzarella, 18 months “RiSCI'VB.” San Damele ham DOK and arugula
cEar gn]lre‘_(i{ 11‘oz‘primée cut grain f‘efl 1ib eye serye(,i with French fries and garden salad expresso soaked lady finger served in a “vaso cottura” jar 505 2T K R B A RIS 8
i 11Z MR PAER B SR REEDE BANZ e B R R ENBER B EATIFI5EH (489)
(1,14] &4 STAGIONI [4,514) 218
[Rarin i d (Civags b 138 / tomato sauce, Agerola Mozzarella, cooked ham, artichokes in oil, field mushrooms, green olives
Sides - contorni all @ $65 per portion 3 1l Bt ¥ & 3 $65 liquid center dark chocolate flan served with vanilla gelato and raspberry coulis MEEAFHES
ROBRENGTHEEZEERRBRATRE (489)
French fries YEE1& | Grilled asparagus J&8E%] | Broccolini AOP FAEITEE | PESCATORA (23,4,8171] 228
Roasted potatoes 5582 | Mashed potatoes FHEH | @9 Panna Cotta al Caffe 118 tomato ;al:lceé‘Aéerolzlal _Mozzare]la, oregano & assorted seafood
Sautéed forest mushrooms ¥YEE#E | Rocket salad with Parmesan shaving Zhfse @R LHE A / espresso coffee infused panna cotta accompanied with a Baileys Irish Whiskey BEMRBEHEI AR EH
ice cream
{ to accompany with yout steak i1 } sam e (a1 = N
Bérnaise sauce EZHE4MEE | Green pepper F#l | Red wine beef reduction #TE4m: LTt A L SRR o)
Traditional Tart Tatin 118

caramelized apple tart baked upside down into sweet layer of puff pastry,
Madagascar vanilla créme fraiche

KA SRR B BE MM MBE A (48]

& Tropical Pavlova 108
/ Meringue topped with whipped cream, mango, Maracuja and Prosecco gel, lime zest
SEEEHHNE TR BEEREAEATSEERE (49 14] '
& Macedonia with Gelato 118
/ Assorted fruit salad with atop a Amalfi lemon sherbe i
IKRIDIR P B IR S Al
Hand Crafted Ice Cream and Sherbet ] M 45
made with fresh products, passion and respect of tradition =MLY per scoop

|-SCREAM ™ F T ERHEFE

Please ask for the full dessert menu
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