&
PEPINO SEMISET LUNCH ¥ B Bh 42
HK$298

ltalian Antipasti Bar & Soup B BhEREE DM &35
Parma Ham & Melon on Trolley BB &k kB8 M &

Homemade Tagliolini Scallops. Challots. Butter. Truffle Paste
BRY|S XA, FF, &, i1, MEE
Pinot Grigio, Lamura, Sicily, 2021
R
Risotto Alla Milanese. Parma Ham. Arugula Salad. Parmesan Cheese @
KESKFER, B ENER, ZHE, BEEEZL
R
Charcoal Grilled Black Angus Rib Eyes. Lemon Olive 0il Potatoes. Beef Au Jus
RIERLIEHANRS B, BRI HhETF, 4Rt
Merlot, Livon, Friuli, 2018

R

Sea Bream Fillet. Saffron Mash Potato. Tomato. Chorizo Salsa

fAfM), MALTERNES, T, 555

R

Prosciutto E Funghi. San Marzano D.0.P. Tomato. Agerola Fior di Latte

Mozzarella. Prosciutto. Mushrooms
EEILESEN, FMEEERIKFZ L, BEXFIENER, EiE

Vermentiono, Atilius, Toscana 2022

Gianduja Chocolate Tart. Dark Chocolate. Hazelnut
BAAEREH N

COFFEE or TEA
RANRIE =5 7R

Additional HK$68 with a glass of wine pairing 11 HK$68 7] LA ER &S il —#F

¢ Chef Recommendations EFEM¥E /7 @ Vegetarion =R

All price are subject to 10% service charge

VAL(E B S4un—FREE
Please advise our server if you have any food allergies or particular dietary preferences
MEFMEDESRERRY - FNEEEEE



