
Italian Antipasti Bar & Soup 自助頭盤沙律吧 &湯

Parma Ham & Melon on Trolley 巴馬火腿蜜瓜餐車

PEPINO SEMI SET LUNCH 半自助午餐

Homemade Tagliolini Scallops. Challots. Butter. Truffle Paste
自家製意大利幼麵, 帶子, 葱, 牛油, 松露醬

Pinot Grigio, Lamura, Sicily, 2021

OR

Risotto Alla Milanese. Parma Ham. Arugula Salad. Parmesan Cheese
米蘭意大利飯, 帕爾馬火腿, 芝麻菜, 巴馬臣芝士

OR

Charcoal Grilled Black Angus Rib Eyes. Lemon Olive Oil Potatoes. Beef Au Jus
炭燒黑安格斯肋眼牛排,  檸檬橄欖油薯仔, 牛肉汁

Merlot, Livon, Friuli, 2018

OR

Sea Bream Fillet. Saffron Mash Potato. Tomato. Chorizo Salsa
鯛魚柳,  藏紅花馬鈴薯蓉, 蕃茄, 辣香腸

OR

Prosciutto E Funghi. San Marzano D.O.P. Tomato. Agerola Fior di Latte 

Mozzarella. Prosciutto. Mushrooms
聖馬扎諾番茄, 阿傑羅拉水牛芝士, 意大利燻火腿, 蘑菇

Vermentiono, Atilius, Toscana 2022 

COFFEE or TEA
咖啡 或茶

Gianduja Chocolate Tart. Dark Chocolate. Hazelnut
意大利榛果朱古力撻

HK$298 

Additional HK$68 with a glass of wine pairing 另加 HK$68可以配餐酒一杯

Chef Recommendations 廚師推介 Vegetarian 素食


