POWER LUNCH SET dpasso”

Any one course Gl

y S + coffee / tea 5178 + Chef'sdessert $38
1 starter + 1 pasta/ pizza / main course (omeE/ %) $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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CARASAU MILLEFOGLIE @

with pumpkin purée, sautéed mushrooms and taleggio fondue

2 TRl EEET =R
ORI

TOMATE FARCIE @GUEEKe (o le gRyr I )
stuffed roasted tomatoes with luganega sausage risotto, laid on Parmesan fondue
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PASTA / PIZZA

6 PACCHERI GAMBERI E NDUJA j
fresh Paccheri pasta tossed with kind prawn and Calabrian‘Nduja and cherry tomatoes
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© PIZZA RUCOLA E GRANA
hand tossed Margherita pizza topped with wild rocket leaves, Parmesan shavings,

aged balsamic vinegar and roasted pine nuts
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MAIN COURSE

@) SUSTAINABLE SEABASS FILLET
served with sautéed spinach and tomatoes coulis
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ARROSTO DI MANZO
AUS grass fed roasted beef served with roasted potatoes and honey mustard dressing
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AUS BEEF TAGLIATA

served with wild rocket, sun-dried tomatoes, Grana Padano shaving and aged balsamico
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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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