
Menu

WEEKLY WINE BY GLASS SELECTION

The menu is subject to a 10% service charge   
     另加一服務費

P O W E R  L U N C H

$38  
          1 starter + 1 pasta  (頭盤+意麵)  1 starter + 1 main course (頭盤+主菜)

  +
 $178  
$198

      Chef’s dessert      甜品另加$38
+  

   咖啡 / 茶

Build Your Own Set Lunch With Our Weekly Options

NV Prosecco DOC Le Contesse
Pinot Grigio Le Contese
Chianti DOC Rocca Grimalda
Chateau Minuty Rosé
Chardonnay Mâcon Fuissé
 - Domain Paquet

75
68
68
115
125

 28 Sep 2026

   STARTER 
SOUP OF THE DAY
是日餐湯
or

HEIRLOOM TOMATO SALAD
tropea onion, caper fruits and basil cress
酸豆番茄洋蔥羅勒苗沙律

or

“TAGLIATA” OF PORTOBELLO MUSHROOM 
with arugula, Pecorino and aged balsamico 
烤大啡菇薄片伴芝士及芝麻葉配陳年香醋

or

PROSCIUTTO E MELONE
San Daniele ham DOK and cantaloupe melon 
聖丹尼爾火腿伴哈密瓜

PASTA  / PIZZA 
PENNE “ALLA PAVAROTTI”
with tomato sauce, zucchini, mint and Ricotta cheese
青瓜芝士番茄醬燴意大利長通粉

or 

LINGUINI WITH MUSSEL 
in spicy tomato sauce
香辣番茄醬青口燴意大利扁麵  

                      
MAIN COURSE
HALIBUT “INZIMINO”
classic Tuscan dish cooked in slow braised tomato, baby spinach and pine nut sauce 
托斯卡尼風味番松子仁茄汁慢煮比目魚及菠菜苗
or
BBQ BABY PORK RIB
served with French fries and garden salad
燒烤醬燒豬肋骨伴烤薯條及田園沙律
or

TAGLIATA OF AUS M3+ FLANK STEAK
served with wild rocket, sun-dried tomato and Grana Padano and balsamico
澳洲 M3+法蘭克牛排配番茄乾、芝士及黑醋

Premium Choice + $48 

Premium Choice + $78 
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