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(A minimum spending of $350 per person 2 & 47(17$350)

ANTIPASTT wEsx
Soup of the day g5 $ 88

Cheese Breadstick x+sma $ 98
Freshly baked dough with garlic butter and parmesan served with pesto.
LT T R e 2 o

Vitello Tonnato a2 &4 $198

Veal, tuna sauce, capers, Parmigiano Reggiano 24M shaves

AT FREE I ~ I
Polpettoni gsxsuessgicmnA $198

House-made Angus Beef meatballs, Italian fomato sauce, Parmesan cheese

EFREGISHAFIRA » BAF B8 (EEEZEL
Piedmontese Carne Cruda grisssespig $228 (+$58 with Dinner Set Z#57) $58)

Knife-chopped Angus beef tartare, citrus seasoning, Parmigiano Cheese Crust, Pine Nuts

ZRSHTBEI IR ~ FHG - W Z 1 - F
Piovra st /Ungese $228 (+$58 with Dinner Set Z£5/17 $58)

Octopus, rocket, lemon, Parmigiano Reggiano 24M shaves, radish, pine nuts, bright citrus

dressing. /U ~ KEFFE -~ 1% ~ IHRTE 2+ - BER) ~ BT~ 18757
Duck Prosciutto wrmsteiry $228 (#$38 with Dinner Set 57y $38)

House cured Duck breast, Parmesan shaves, Pickled veggie

BN ~ (EREEZLEE ~ TR

CARNE ®#
Fegatini Di Pollo w5 $208
Tender Grilled Chicken Liver served with lemon wedges, Onion and Gremolata Sauce
JEEAT ~ [EERS  EE - FEE AR
Punta d’Anca 44 (300g) $358
Rump Cap, Sage, rosemary, roasted garlic, extra virgin olive oil
FUEH - BKEE ~ SIS - FIFERE

Filetto 1 (220g) $328

Tenderloin, Sage, rosemary, roasted garlic, extra virgin olive oil
BB ~ BEE ~ WS 2R

Carré di Agnello 4 $358
Grilled lamb chops, sweet potatoes purée, gremolata, lemon wedges

SETFHE ~ FEE  FETER - A

PIZZE 5%
CLASSICHE (Artisan tomato sauce base) {5# (£ T E5#8ER)

Angus Polpettoni zssramr, $218
Mozzarella di bufala Campana DOP, Angus meatballs, Artisan Tomato sauce, fresh basil

EAFPKEZ L~ Z5BFAA » F L& -

Margherita DOP migms $198
Mozzarella di bufala Campana DOP, Artisan Tomato sauce, fresh basil

EAFIKEZ L~ FLEE - 2
Tonno &2 $208

Mozzarella di bufala Campana DOP, Artisan Tomato sauce, tuna, onion, fresh oregano

BAFIKFEEZ L FLEWET - F25H - FE

Quattro Formaggi mzx+ $218 (+$38 with Dinner Set #5511 538)
Agerola Fior di Latte, Gorgonzola, Asiago, Grana Padano 24 months
ZRZA KEOALZ AL PRI Z -~ 24 (/5 I 2

Gamberi xig $218 (+538 with Dinner Set £/ $38)
Mozzarella di butala Campana DOP, Prawns, Artisan Tomato Sauce, Burrata

BAFPKFEZ AL~ KM~ FL#ks ~ 5 Z
BIANCA (white sauce base [7:1/E)
Contadina g5z $228 (+$48 with Dinner Set Z #5511 548)

Artisan white sauce, Shredded Chicken Breast, Cream Cheese, Mozzarella,
Cheddar and Sautéed Leek F /7)1 ~ HIAER ~ SHE ~ B BIIZ A ~ BT ZALRIWARE

CREAZIONI gifE(+$48 with Dinner Set Z42271 $48 )
Nduja di Manzo (spicy) BHE4m ¢ $228
Our house-made spicy beef Nduja, Artisan tomato sauce, mozzarella di buftalo

Campana DOP, Burrata cheese, fresh Parsley.
EIXEFR] ~ FLEm# ~ BAFIKFEZL ~ HEZL  ihrde

Salmone Nero (charcoal black dough) == (xEsmm) $248
Black pizza dough, Artisan tomato sauce, mozzarella di buffalo Campana DOP,
Cherry tomatoes, Smoked Atlantic Salmon, Fresh rocket, smoked black caviar.

BN ~ T L sE - BAFIKFZL - i ~ = Kark ~ SRR T8

INSALATE yb#
Latturga e Tartufo &g $158

Lettuce leaves, gorgonzola, toasted almond slices, truffle dressing.
R REAREE A EHCH - PR
Insalata di Pollo gpyve $158
Mix garden leaves, chicken breast, Tomato, Grana Padano 24 months,

onion in mild spices, balsamic vinegar crema.

B ~ BRI ~ 07 ~ 24 (AT ST 2 BRI ~ BATFI
Caprese =ikt $178 (+838 with Dinner Set #5117 $38)

Cherry Tomatoes, Buftala mozzarella, basil

T BAFIKEE A~ B
Frisella #mgsryvme $228 (+$48 with Dinner Set)

Dough crust, Buffallo burrata, tuna, tomatoes, olives, anchovies,
oregano, lemon zest, basil, extra virgin olive oil ZHF Y - FHHIEZ A~ ZF2H -
&~ B ~ AR - BEYTE  EERTEE - EE) PRI

DI MARE ¢
Fresh grilled Tiger Prawns sz $328

Sage, rosemary, roasted garlic, extra virgin olive oil
BUBH « IEE - IEATT - FFRAIIEIRE

Pesci e Giambotta st Egansis $278
Green Halibut fillet grilled, Rustic Braised Vegetables JE/: H @R » /41 2

Branzino al Cartoccio gfaeizume $398 (+$98 with Dinner Set £y $98)
Baked Whole Seabass, Tomato, Lemon, Rosemary, White Wine, Fresh Oregano (30 mins wait)
JEMGE ~ T R HAE - 0 (50 75 EF)

Cozze alla N’duja butter &gomsriss $328 (+858 with Dinner Set 711 $58)
Blue Mussels, home made Nduja di Manzo butter sauce, served with buttered toasted bread, fiesh

lemon, parsley 1T~ FEEAFIT MG  fH#E - &5

Cozze al Gorgonzola gxnmaEtnrs+ $328 (#5858 with Dinner Set #1517 $58)
Blue Mussels, Gorgonzola cheese, white wine, parsley, served with buttered toasted bread

EFLT - XEMAZL D~ 7 B iEae

PASTA e Riso &AF4E
Sugo all' Arrabbiata fsthzsgigsiag $198

Penne, Artisan Tomato sauce, white wine, fresh chili, black pepper

E ~ FLEE ~ LT - FEHRH - B3R

Pesto Genovese gifmaEmgaifim $198
Spaghetti, Pesto Sauce alla Genovese style EAFIHT - Ffz Frits

Polpettoni Pasta sxsussmgraemagitim $208

Spaguetti with house-made Angus Beef meatballs, Italian tomato sauce, Parmesan Cheese

EAFVE ~ PR TR~ BAFIF ik ~ S EZE

Salmone e Panna =xazgaEy $218
Penne, cream, white wine, smoked salmon, brandy E#F#} + S5~ F1I ~ =X ~ [

Frutti di Mare ygegirity $218 (#8548 with Dinner Set 2511 $48)
Spaghetti, Seafood medley, White Wine, chili flakes ZEAFIHH ~ P - L18 ~ FEHUA

Funghi Risotto mgegAsiem $218 (#8548 with Dinner Set £y $48)
Medley of Porcini, portobello, white mushroom, black trufile, served with torched taleggio sauce
FHE - KZHE ~ G~ BREE » BB R

Risotto Alla Milanese =@ $218 (#8558 with Dinner Set #5117 $58)
Saftron risotto served with baked salmon filet FF4] 7ElEH Gl = X HELE

DOLCIT #5

Gelatto gArf=ms: (2 scoops i) $88
Check the ice cream flavors available with your server 5 /5//[3 755 &3 o] (14 35

Affogato mxxs $88
Ice cream, espresso ZfEf 5 2

Tiramisu Classico &suanska $118
Mascarpone, Cacao, Savoiardi, espresso EHr572 -~ A ~ FFEHEE - JE4EIIIE

Cannolli mErEzaeHs $128

Pastry tubes filled with sweet ricotta, candied orange and dark chocolate, pistachio

AZLE s - BEREETRIERET ~ LR

Cheese Platter =+gts $198 (+$58 with Dinner Set Z£5/17 $58)
Fine Iltalian & French Cheese | Fresh and aged selected from the best producers,
BEE gAY A 2 R R SRR 4 2 A F IR 2 2

DINNER SET wizes
3-Course =33 - $398 per person #fir (Select any of above Menu ¢ FEEERE)
1 Antipasti or Insalate + 1 Pizza or Pasta + 1 Dolci 1 {5EE /M + 1 (0PSB AHEE + 1 {4EH

4-Courses VUiE3E - $498 per person iz (Select any of above Menu #£51 & EEEIE)
1 Antipasti or Insalate + 1 Pizza or Pasta + 1 Carne or Di Mare + 1 Dolci

1B s DR + 1 (PSRRI + 1 {04 FREEie+ 1 (it

Please nform your server of any food-related allergies

~~All prices are in HK$ and subject to 10% service charge

HIEEITRYJER » 55 EHIRTER ~~ ArAEISIILOBIESTE - 20K 10% IRIEE



