20260

ABBRACCIO

4-Course LUNCH MENU With Drinks (12:00 to 15:00)
VUESEE + BR05 (12:00 to 15:00)

Insalatina + Zuppa + Pizze or Pasta + Dolci + Drinks
BG + D HE B + B + 8K

(Select one from each course, minimum 1 set per guest fFEEHE— » FARARD 112

HK$ 178 per guest &z

Insalatina + Zuppa &% + Y

Zuppa del Giorno, Soup of the Day 775
Insalatina, Mix Green Salad, Tomatoes, Red Onion, Watermelon Radish {1-2E51# ~ Fir ~ 4I7EH - FHEEET

PIZZE #5p% (7 Inches i)

(Upgrade to 10 Inches F4k 2 10 K + $48)
Margherita DOP, 7omato, Mozzarela di Bufala Campana DOP, Extra Virgin Olive Oil
&l BAFIKEZL ~ 2IERE
Tonno, Tuna, Tomato, Mozzarela di Bufala Campana DOP, Onion seasoned in light herbs
B~ B FATFIKFZL BT FE R
Contadina, Artisan white sauce, Shredded Chicken Breast, Cream Cheese,

Mozzarella, Cheddar and Sautéed Leek F 1 /7,1 - FEHgRIAR ~ SHE ~ BRI Z A ~ HITZHFIDIEE
Quattr o For maggi, Mozzarella Fior di Latte, Gorgonzola, Asiago cheese, Grana Padano Cheese
aged 24 Months P24 “FHEZ 4~ KELEAIZ 4~ FTFEISZ - - 24 (/718 118aE# 21 < (+ $26)
Nduja di Manzo, Our house-made spicy beef Nduja, Artisan tomato sauce, mozzarella di buftalo Campana DOP,
Burrata cheese, fresh Parsley F15BGFAFA - FLENE - BAFIKFEZL ~ HAEE L - #rrE7 (+ $528)
Gamberi, Mozzarella di Buftala Campana DOP, Prawns, Artisan Tomato Sauce, Burrata ( +$2 3 )
BEAFLRFZL - fHE - F L& s - =2

PASTA FEAFIHE (+$28)

Penne Arr abiata, Datterino Tomatos, White Wine, Fresh Chili /38#} ~ H/E i ~ 777 ~ fEEHT
Pesto GCHOVCSC, Spaguetti, Pesto Sauce a la genovese style G A FIH - Zi7 a0 & =&

Pollo e Funghi, Penne, Shredded Chicken, Fresh Cream, White Wine, Fresh Thyme
RIS ~ FEAES ~ I ~ ) ~ R R

Polpettoni Pasta, Spaguetti with house-made Angus Beef meat balls, ltalian tomato sauce, Parmesan Cheese
BTV - EXREZIEI TN, ~ BAFE 0 - CAEEZESL

DOLCT &

Panna Cotta, red berries coulis (97,5 55545
Mini Tiramisu, Mascapone, Cacao, Espresso JEfF575 4~ BTG « ;24500 ( + 82 0)

DRINKS &k
Soft Drink 57k / Iced Tea k%t

Coffee nnmk ( + $30) Plus 10% Service Charge S 10% /i #52¢



