POWER LUNCH SET dpasso”

Any one course Gl

y S + coffee / tea 5178 + Chef'sdessert $38
1 starter + 1 pasta/ pizza / main course (met /%) $798 (B R
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Build your own set lunch with our weekly options

APPETIZER / STARTER
SOUP OF THE DAY
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Chef Salad
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Arancini Funghi E Provola V)

Sicilian rice balls with mushrooms and Scamorza cheese laid on pumpkin purée
and wild rocket leaves
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Carpaccio di Branzino @z K« [a FEZELCENNEEL)

Artisanal cured seabass carpaccio served with crispy fennel salad
and blood oranges segments
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PASTA / PIZZA

@ Ravioli al Gratin
Oven baked truffle tortelli with creamy Parmesan fondue and black truffle shavings
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Pizza allaNorma )
Hand tossed pizza topped with Ricotta cheese, eggplants and basil
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MAIN COURSE

Fillet Ml?non
Sous-vide Iberian pork tenderloin laid on sautéed spinach, rosemary infused jus
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9 Halibut alla Puttanesca
halibut pavé on a rich tomato taggiasca olives and chili broth, served with garlic bread
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e Aus Beef Ta liata PREMIUM CHOICE +578 (311$78)

Served with wild rocket sun-dried tomatoes, Grana Padano shaving and aged balsamlco
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CHEF’S DESSERT

WEEKLY WINE BY GLASS SELECTION

NV PROSECCO DOC LE CONTESSE $60
PINOT GRIGIO LE CONTESSE $58
CANNONAU DOC $58
MINUTY ROSE COTES DE PROVENCE FRANCE / 2020 $78
CHARDONNAY MACON VILLAGES MOILLARD $105

All prices are in HK Dollars Prices are subject to 10% service charge
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