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NATIONAL DAY CELEBRATIONS

APPETIZER, SALAD & SOUP — MAIN COURSE e
ROASTED JAPANESE TENDER CUTTLEFISH SKEWER {juils 788 NORWEGIAN SALMON PAVE pROMD 268
ser(\j/ed onhextra fine grdeen pr)]elas purée, pickled beetroots laid on oven baked fennel, crispy fried leeks and tomatoes “crudaiola”
and pea shoots topped with lemon caviar BI—= A T z 3
X% E $ *ﬁ%{:‘:ﬁ __,,.._ MI B4 *EE _++&$;E Ef’a}f* I\\\—yll\\*gﬂ {:l: § HFX Iu\&ﬁﬂu ;I-n
118 19 0Z WHOLE TUSCANY ORBETELLO SEA BREAM 368
CAESAR QARDINI SALAD WITH BACON simply oven baked “alla puttanesca” with Italian cherry tomatoes,
JE A S AR 2 black olives, anchovies, capers, parsley & a hint of fresh chili
king prawn KR extra 68 E\_t*ﬁﬁﬂfgﬂi gﬁﬂm\
organic chicken breast Y5 i) extra 68 PLEASE ALLOW 30 MINUTES FOR PREPARATION E{EI5RETE41305 &
smoked Scottish salmon ~ JE=f extra 58 CPECIAL
SPANISH PORK BELLY ROULADE IN PORCHETTA STYLE  Taltluly 268
DEEP FRIED CALAMARI AND GAMBERI 188 with smoked potatoes mousseline and Sardlr]la_rl+M|rto berries infused jus
tradltaonatlrf(%mtollna crusted deep fried calamari & prawns BN T ATEREHIEER fg%'.‘E&IT}ETFEE§WE7F%/+
served with tartar sauce
ﬂ =3
B VEBL R AU 1t DOLLETTO ALLA DIAVOLA o
I Italian free range spring chicken spatch cooked marinated with Calabrian chili
TUNA TARTARE 1 and fresh herbs served with rosemary potatoe
scented with lime and ginger, layered with avocado §§¥ﬂi){%]§x,§|j§$l]§zﬁ1:i:y §%£7§
SEETHHREERMM KA
GIANT PREMIUM USDA PORK CHOP MILANESE “ELEPHANT EAR” 288
CAPRESE SALAD O 168
buffalo Mozzarella, ripe Italla lum tomatoes hydroponic greens served\vlva bal;émd;t adicy toTea_t*c‘)_es Y g
~ \ N = Al 124
E RIS BRI BRI R FRYEK B S B R K BT R 2
SPECIAL
VITELLO TONNATO 178 AUSTRALIAN MARBLED 3 STRIPLOIN “TAGLIATA” 388
gg?/gcio\?v?tlhplci(rj\??;l}ccgIglﬁ/esrlllfr?garr?gsctaege\;gal eye round served with Mizuna mustard leaves, saba syrup, homemade semi-dried tomatoes
. = and parmesan shavings
IBERE/N) & e oy,
RIEEHEEREB/NFTAFER 383 CBANEEEE -
ORGANIC MINESTRONE @ 118 L E &mﬂﬁ**Zi
tra%monal organic Joot vegetable soup with a hint of basil P
BrEARS AUS BEEF RIB EYE 38

char grilled 110z prime cut grain fed rib eye, served with French fries & garden salad

BENZEBNRANEEEREREEDE

IDEAL FOR TWO TO THREEE (# = = flI F)
1.5 Kg (53 0z) AUS “TRUE NORTH” GRAIN FED TOMAHAWK STEAK 7980
served with grilled ve(lJetabIes and French fries

53 TR ERMFEE I FEBEHRRIFER

SIDES ZBCH  ALL AT65
French fries, roasted potatoes, sautéed forest mushrooms,
rocket salad & Parmesan shavings

PROSCIUTTO DI 18 MONTHS ” SAN DANIELE HAM DOK 298
served with pickles and Gnocco fritto

ENEM KRR E S MR K e E

PASTA . 5009 BURRATA D.O.P ELALITIL% a3 398
Gluten-free pasta & “Kamut” wheat pasta available upon request (extra 24) with cher:r[y e ® 2 ) eiem e

SPECIAL R F SR AT R
PACCHERI “ALLO SCOGLIO” Sl o hBERIERKGEZ T HEARRNEEMRALF

artisanal fresh Paccheri pasta tossed with assorted Mediterranean
seafood, Italian datterino tomatoes

R ERE e B EEE DESSERT
SPASSO TIRAMISU 118
LASAGNE BOLOGNESE 188 tradlt(ljonal Mascarpone cream & espresso soaked lady finger
layers of fresh pasta with Wagyu beef ragolt & béchamel served in vaso cottura . .
ERFANRNESTES BANZ T eHlc FE R a2 BRI BE R 8 B AT FiaHk

ARTISANAL BRONZE DRAWN FUSILLONI @ 188 TRADITIONAL TART TATIN 118
with red cap5|cum sauce, Taleggio fondue, Taggiasche olives crumble and basil cress caramelized apple tart baked upside down into sweet layer of puff pastry,

THATHIES ﬁ“ﬁeﬁ'i/ EF T RSB 44100 Madagascarvanlllacremefralce

with Gorgonzola & black truffle shavings AL 118

SPASSO’S ARTISANAL LEMON TART {itluly
sablé tartlet filled with lemon curd and flambéed meringue

SpassoB RERTBIEEE

K2t ,.,\lﬁﬂ,.\*ﬂ?é;iiﬁmdtﬂﬁ B

LINGUINI PASTIFICIO MANCINI LOBSTER 318
tossed with lobster, tomato sauce, brandy and a hint of chili

BEtEMN T EIRES AN R PANNA COTTA AL CAFFE 118

Spresso coffee infused panna cotta accompanled with a Baileys Irish Whiskey ice cream

TR 00 A W B B R

Festival a la carte menu minimum spending : HK$800 per person

HHEHREREEEASMERSS00

10% service charge applies BI1—HRTEE

Corkage Charge FH#RE

bottle of wine KL HH (750ml): $375 / btl | champagne Z&4& (750ml): $450 / btl
spirit Z478 (700ml): $880 / bl

Cakeage fee of $230 will be charged per pound YJEHE
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@ vegetarian dish &3




