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NATIONAL DAY CELEBRATIONS

APPETIZER, SALAD & SOUP

ROASTED JAPANESE TENDER CUTTLEFISH SKEWER 188
served on extra fine green peas purée, pickled beetroots (ALY
and pea shoots topped with lemon caviar

BHATERBEHBEEE - BRAXKE  SENRFHRERZIR

CAESAR CARDINI SALAD WITH BACON 118
SENENELE

king prawn KR extra 68

organic chicken breast EESER extra 68

smoked Scottish salmon ~ JE=f& extra 58

DEEP FRIED CALAMARI AND GAMBERI 188

traditional semolina crusted deep fried calamari & prawns
served with tartar sauce

B ARR AR+t th

TUNA TARTARE 188
scented with lime andginger, layered with avocado
SEETFHRE=AMMEFRIKRA

CAPRESE SALAD O 168

buffalo Mozzarella, ripe Itali*ajnélum tomatoes, hydroponic greens
|

BARMKGZ L - EAFIBHENFIVEE

VITELLO TONNATO 178
traditional Piedmont thinly sliced roasted veal eye round
served with tuna sauce, gherkins and capers

RREHREZEREBNFAER

ORGANIC MINESTRONE @ 118
traditional organic root vegetable soup with a hint of basil

PASTA

Gluten-free pasta & “Kamut” wheat pasta available upon request (extra 24)

SPECTAL
PACCHERI “ALLO SCOGLIO” plh:i'un 298
artisanal fresh Paccheri pasta tossed with assorted Mediterranean

seafood, Italian datterino tomatoes

ERFEEENM DB REHIEEET

LASAGNE BOLOGNESE 188
layers of fresh pasta with Wagyu beef rago(it & béchamel
EXFARNETEE

ARTISANAL BRONZE DRAWN FUSILLONI 188

with red capsicum sauce, Taleggio fondue, Taggiasche olives crumble and basil cress

AL SIS T8 F TR R R 44k

PENNE “JEROME” @ 318
with Gorgonzola & black truffle shavings

EZTRREBRLEFTREATREN

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

Bt E i+ EIREE AT R

PIZZA

10.5" gluten-free crust available upon request

MARGHERITA @ 188
tomato sauce, Agerola Mozzarella oregano from Pantelleria and fresh basil leaves

ISR R AT EH

SAN DANIELE HAM DOK 268
tomato sauce, Agerola Mozzarella, 18 months “Riserva” San Daniele Ham DOK and arugula

EREM XS AT HH

4 FORMAGGI @ 218
Mozzarella fior di latte, Gorgonzola, Fontina, Emmenthal and Scamorza

MABERMZ L BERFEEH

PICCANTE 198
tomato sauce, Italian spicy salami and Agerola Mozzarella

BEANBRAREE A EH
ORTOLANA @ 188
tomato sauce, Agerola Mozzarella, seasonal vegetables

RSB AREEH
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MAIN COURSE

SPECIAL
NORWEGIAN SALMON PAVE ) 268
laid on oven baked fennel, crispy fried leeks and tomatoes “crudaiola”

BRI=XRANHES - rFERREN

19 OZ WHOLE TUSCANY ORBETELLO SEA BREAM 368
simply oven baked “alla puttanesca” with Italian cherry tomatoes,
black olives, anchovies, capers, parsley & a hint of fresh chili
EREREREHEA
PLEASE ALLOW 30 MINUTES FOR PREPARATION BU{EISRB4I304 88
CPECIAL
SPANISH PORK BELLY ROULADE IN PORCHETTA STYLE  {zudslile 268
with smoked potatoes mousseline and Sardinian “Mirto” berries infused jus

EXRANT ATERNEHERBREERET EREMART

POLLETTO ALLA DIAVOLA 268
Italian free range spring chicken spatch cooked marinated with Calabrian chili
and fresh herbs served with rosemary potatoes

BEREREEATNEHFREERNE

GIANT PREMIUM USDA PORK CHOP MILANESE “ELEPHANT EAR” 288
served with baby rocket & cherry tomatoes

ERYE KRB = BB R\ KR R EER V1R

SPECIAL
AUSTRALIAN MARBLED 3 STRIPLOIN “TAGLIATA” 388
served with Mizuna mustard leaves, saba syrup, homemade semi-dried tomatoes
and parmesan shavings
BN R B FHEE B AKE - BANEE T IER -
FREMRMBHRZ L

AUS BEEF RIB EYE 438
char grilled 110z prime cut rain fed r@‘efle, served thh,French fries & garden salad

fixE11L MR ERRGHE R AR

IDEAL FOR TWO TO THREEE (M E=1IF3)

1.5 Kg (53 oz) AUS “TRUE NORTH” GRAIN FED TOMAHAWK STEAK 1980
served with grilled vegetables and French fries

53R T BERMFEFNFBIRRRIFEIR
SIDES &MEC  ALL AT 65

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

ENEMXBESNRER RIS

500g BURRATA D.O.P 398
with cherry tomato and red onion salad

TERBERKFZIHBATEEMRALFE

DESSERT

SPASSO TIRAMISU 118
traditional Mascarpone cream & espresso soaked lady finger
served in vaso cottura jar

BATZ L B R ihim MR EmBER A AT FiaH

TRADITIONAL TART TATIN 118
caramelized apple tart baked upside down into sweet layer of puff pastry,
Madagascar vanilla creme fraiche

B SARIBE B EMANMEEE M

SPECIAL
SPASSO'’S ARTISANAL LEMON TART 118
sablé tartlet filled with lemon curd and flambéed meringue

SpassoERXERREEE

PANNA COTTA AL CAFFE 118
espresso coffee infused panna cotta accompanied with a Baileys Irish Whiskey ice cream

MBS R E W T =AY E

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

HHBRHREREEESSAAES800

@ vegetarian dish %% 10% service charge applies BIN—ARFE &

Corkage fee of $375 will be charged per bottle of champagne or wine B} E & H$375
Cake cutting fee of $230 will be charged per pound VI8 & &HR5$230



