&
PEPINO SEASONAL DINNER SET Bl 2 &

HK$988 for 2 persons 243z FH HK$1,888 for 4 persons 44z FH

2 Starters + 2 soups + 2 Mains + 2 Desserts 3 Starters + 4 soups + 1 Mains + U Desserts

2803 + 2% + 2E X + 28Mm 3FIHE + 4i% + 4EX + 4FH&
STARTERS Carpaccio Di Ricciolo 414 mH & @

B3 Yellowtail, Caviar, Zucchi, Pesto, Lemon Olive Oil sl #&, 78, = AFS /I, BHHFE, EEEIER
Burrata Buffalo ExfIA4+2+ @
Heirloom Tomatoes, Basil, Extra Virgin Olive Oil [RfEZEHn, T %h, Bk oD PRIEAE

Verdure Alla Griglia Al
Roasted Mixed Root Vegetable, Parma Ham, Balsamico Dressing JstR &3, B85 AR, 118 BB+

SEUP Cream of Porcini Mushroom Soup & ZE:S @

"z

MAINS Charcoal Grilled Black Angus Tenderloin &%t 2 %i&#i4-# @
ii Herbs Mashed Potatoes, Salsa Verde, Mushroom Sauce HEZE R, 57548, B+

Amarone Valpolicella DOCG, Cesari; Venelo, 2019
Baked Salmon Fillet =3z g
Vegetable Tian, Bouillabaisse TE 5k, fEiE 2+
Soave 00C, Cesari Veneto 2027
Linguine Alla Vongole in Rosso Z#igpaim &4
Fresh Clams, Garlic, Basil, Cherry Tomatoes #8p9, 77 ##%h, EEHN
Pinot Grigio, Cesar Venelo, 2023

Beetroot RisottosrsazEAFER )
Roasted Beetroot, Roasted Pumkins, Feta Cheese, Parmesan Sauce ¥4I 3288, /N, FiHe+, BEEES i+
Vapolicella Rjpasso DOC; Cesari Venelo 2019

Pizza Prosciutto E Rucola &fui@ kbR R e
San Marzano D.0P. Tomato, Agerola Fior Di Latte Mozzarella, Prosciutto, Arugula, Parmesan
BEILEEEMN, FERBRIKGFE LT, BAMIBARR, ZHE, BEEEL

DESSERT ltalian Diplomatico EAFIAXRE B
T = Strawberry Compote, Custard Cream, Puff Pastry +% 15z et &+ 2B, BRR
AR

Tiramisu B L2k =
Mascarpone, Coffee, Lady Finger, Marsala, Egg Yolk &=+, wisk, F1a8f, IBIILE, E=

COFFEE or TEA
MR =% A
Additional HK$68 with a glass of wine pairing 41 HK$68 7] LAER &S il —#F

P
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\E—ﬁ) Chef Recommendations & EM#E A Al price ore subject to 107 service chorge

SAL (8 B S0 — R 8
w Vegetarion 8 ‘

Please advise our server if you have any food allergies or particulor dietary preferences
@ Gluten-free 4EZLES WA ARSI RR Y - SR EEE




