&
PEPINO SEASONAL DINNER SET BB R EE

HK$988 for 2 persons 243z FH HK$1.888 for 4 persons 44iz
2 Starters + 2 soups + 2 Mains + 2 Desserts 3 Starters + U soups + Ui Mains + i Desserts
2813 + 2i5 + 2E X + 2#& 3R + 4i% + 4EX + 4F&A
STARTERS Mediterranean Octopus it +iz=% @
FiE Capers, Black Olives, Tomatoes, Basil, Lemon Dressing B2 =, 818, 5 2%, &5+

Burrata di Bufdla ExfEgz+ @
Heirloom Tomatoes, Basil, Extra Virgin Olive Oil [RAEZE A0, FEEh, SFRAIVEIEE
Caesar Salad #nigidee =

Baby Lettuce, Parmesan, Bacon, Caesar Dressing &3, BEEZ 1, ER, SO EE

SOUP Minestrone Ex#I3¢3:5 @
= Tomato Broth #F7hi%
MAINS Grilled Black Angus Tenderloin # 2 2 4& #4401 @
oo Salsa Verde, Pomme Paille 355548 ¥F=Z %k
Merlot Livon, Frivii 2078
Atlantic Cod Fish AmE:£4E

Gnoccehi, Capers, Lemon, Black Olives, Tomatoes ZE B2 =, 18ix, ZAHHAE Fh0
Vermentiono, Atillus, Toscana 2077

Rigatoni Alla Vodka tk4shngsnBe g O

Creamy Tomato Sauce, Basil F A4, #$h

Risotto Truffle & Porcini Mushrooms #\ & 4% & A 78R
Parmesan, White Wine EBEEZ+ Bf

Salsiccia Nduja Pizza skeepssges =
San Marzano Tomatoes, Agerola Fior dilatte Mozzarella, Sausage, Nduja
Barbera [’Ast] Damilano, Piedmont; 2071

Eggplant Parmigiana 2 +15FE#HF @
Deep-fried Eggplant, Tomatoes, Mozzarella ¥exn ¥ #Ehh, k4 Z+

DESSERT Panna Cotta & =tamm =
He Homemade Raspberry Coulis B&4TRESE

Tiramisu E=XZ + =
Mascarpone, Coffee, Lady Finger, Marsala, Egg Yolk =+, wisk, F158%, IBPH0HE, E=

COFFEE / TEA
MINRIE/ 25
Additional HK$68 with a glass of wine pairing 41 HK$88 ] LA ER &S il —#F

o .
\Eﬁ? Chef Recommendations BT BTHE A

Al price are subject to 10% service charge
W Vegetarion & BA L B S i —FRAG 8

Pleose advise our server if you have any food allergies or particulor dietary preferences
@ Gluten-free fEFAES WA ARYESRERRY - HNeSEEa




