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ABBRACCIO

\
4-Course LUNCH MENU With Drinks (12:00 to 15:00)
VOB + BRSH (12:00 to 15:00)

Insalatina + Zuppa + Pizze or Pasta + Dolci + Drinks
B + IR BE B BRI + B + 8k
(Select one from each course, minimum 1 set per guest &g FE— » SBEARD 1 47)

HK$228 per guest &z

Insalatina + Zuppa &% + ¥
Zuppa del Giorno, Soup of the Day # 775
Insalatina, Mix Green Salad, Tomatoes, Red Onion, Watermelon Radish {1-ZE51# ~ Eir ~ AI7EH - FHEEET

PIZZE #5i (7 Inches i)
(Upgrade to 10 Inches F4k 2 10 K + $48)
Margherita DOP, Tomato, Mozzarela di Bufala Campana DOP, Extra Virgin Olive Oil
&l BAFIKEZL ~ 2IERE
TOIII’IO, Tuna, Tomato, Mozzarela di Bufala Campana DOP, Onion seasoned in light herbs
TR~ &t~ BAFIKEZL  FREETEFE
Contadina, Artisan white sauce, Shredded Chicken Breast, Cream Cheese,
Mozzarella, Cheddar and Sautéed Leek £ 1./7,71 - FEHGIRF ~ SHE ~ BB Z AL ~ HITZHAIIER
Quattr o For maggi, Mozzarella Fior di Latte, Gorgonzola, Asiago cheese, Grana Padano Cheese
aged 24 Months V72 “E#Z 1 LEHALE A - VIFRISZ A - 24 (/7 1310402+ = (+ $28)

Nduja di Manzo, Our house-made spicy beef Nduja, Artisan tomato sauce, mozzarella di buftalo Campana DOP,

Burrata cheese, fresh Parsley 5 B4F /4] « FLEHF - BAFIKFEZ L - HHEE A - #rrds (+ 528)
Gamberi, Mozzarella di Bufiala Campana DOP, Prawns, Artisan Tomato Sauce, Burrata (+$28)
BAFLKEZ L~ PR - F L&k - 5 Z

PASTA EAFE

Penne Arrabiata, pasterino Tomatos, White Wine, Fresh Chili £451% ~ BB ~ [0 + fEEEHT
Pesto Genovese, Spaguetti, Pesto Sauce a la genovese style EAFI4 - Z 55 2B
Pollo e Funghi, Penne, Shredded Chicken, Fresh Cream, White Wine, Fresh Thyme
RABNG ~ FEINER ~ EIDH ~ EDE  ATRFETEE
Polpettoni Pasta, Spaguetti with house-made Angus Beef meat balls, Italian tomato sauce, Parmesan Cheese
BT - A RELIEHFRA ~ BAFE 0t - EEEZEAL

DOLCI g
Caffe Affogato, Espresso, Ice-cream ZZ I sk
Mini Tiramisu, Mascapone, Cacao, Espresso 5754~ ~ GG ~ g ( + 82 0)

DRINKS &
Soft Drink 57k / Iced Tea k3
Coffee mmk (+ $30) Plus 10% Service Charge S 10% /i #52¢



