&
PEPINO SEASONAL DINNER SET BB R EE

HK$988 for 2 persons 243z FH HK$1,888 for 4 persons 44z
2 Starters + 2 soups + 2 Mains + 2 Desserts 3 Starters + U soups + Ui Mains + i Desserts
2803E + 25 + 2E X + 28 @ 313K + 45 + 4EXE + ARG
STARTERS Beef Carpaccio &4pl @
B3 Sun-Dried Tomatoes, Arugula, Parmesan, Pesto &#ndz, ZM¥, BEEZ+, BHEE

Burrata di Bufdla Exflgz+ @
Heirloom Tomatoes, Basil, Extra Virgin Olive Oil [RiEEHh, FEEh, ik o) VRIS
Caesar Salad #niide =

Baby Lettuce, Parmesan, Bacon, Caesar Dressing &3, BEEEZ 1, @, SigidEE

SOUP Minestrone Exflsss @
g Tomato Broth #7115
MAINS Charcoal Grilled Black Angus Ribeye meiE B Li&HmRE @
F% Lemon Olive Qil Glazed Potatoes, Beef Au Jus 1EiSHE1E M= (F, P95t
Merlot Livon, Frivli 2078
Sea Bream Fillet &84

Saffron Mash Potato, Tomato, Chorizo Salsa AL EE SR, &0, 5255
Vermentiona, Atilius, Toscana 2022

Spaghetti Aglio Es=igiEim=
Garlic, Bird Eyes Chilli, Black Olive, Parsley 7758, &HRERIR, RIS, HF
Risotto Alla Milanese k@& A FR
Parma Ham, Arugula Salad, Parmesan Cheese, Truffle TAEE S ARR, Z 3L, BEEZ 4, W%
Frutti De Mare Pizza st
San Marzano D.OP. Tomato, Squid, Shrimps, Mussels, Garlic B2 & $LE5E A, #1448, &0, K
Gavi DoCG; Cantine, Volpi Pledmont 2022

Eggplant Parmigiana = 15 FE##
Deep-Fried Eggplant, Tomatoes, Mozzarella ¥E56%, #Eh, KF2+

DESSERT Gianduja Chocolate Tart EAFIEREHHiE O
&Ham Dark Chocolate, Hazelnut 244, ¥

Tiramisu =%+ =k
Mascarpone, Coffee, Lady Finger, Marsala, Egg Yolk =&+, wisk, Fa8f, IBIH0E, E&

COFFEE or TEA
" =% R
Additional HK$68 with a glass of wine pairing 41 HK$68 7] LAER &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

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




