STARTERS i3

|talian Antipasti Platter gous
BAIRHE O

Prosciutto, Coppa Ham, Salami, Mozzarella Bufala, Olives, Confit Pepper, Artichoke,
Roasted Cherry Tomatoes

BARANE N, FEERNNER, DREERLS, BAFKEZ L, BB, MR,
BAEERT, BB E D

Beef Carpaccio »
4R DS

Homemade Pesto, Sun-dried Tomatoes, Arugula, Parmesan
BREESEE, Tz, EME, BREEZ L

Pan-seared Foie Gras $208
EREERF <+ o

Brandy Caramelized Apple, Homemade Brioche
HREMEREER, BREEANEES

Grilled Mediterranean Octopus $198
R ER O

Potatoes, Capers, Black Olives, Cherry Tomatoes, Basil, Haricot Bean,

Lemon Dressing

HEE, IR, BIE, BEN, Y, 2=, BET

Burrata di Bufala $188
BAMEEL =2~

Heirloom Tomatoes, Basil, Extra Virgin Olive Qil
[RREEMN, Y, FrikEEIE,

Pork Vitello Tonnato $188
ERXARMEERT oo

Thin-sliced Pork Tenderloin, Tuna, Capers, Anchovies, White Wine, Mayo,

Caper Berries

BV, BE &, KR, IRal, B8, EFE, KIBR

Caesar Salad $168
g E s oo

Baby Lettuce, Parmesan, Bacon, Crouton, Caesar Dressing

G BREZ L ER, B, S\ EE

(7] Mik R8P R e &S D Moluses BkEEXE <5 Nuts BRE 474 Shelfish B3R4A
% \egetarion =BEE X Clutenfree fEELE & Gluten Y (BELH)

£

© Chef Recommendations ¥ B £/

Al price ore subject to 10% service charge
VA L8 B S Un—RR A%

Please advise our server if you have any food allergies or particular dietary preferences
AR RS SRERRL - HNEEEEE



S0UPS &

Zuppa Di Aragosta $168
REE o 0

Lobster, Grappa

BEIR, 2 EH

Minestrone $138
BAFHIES v

Vegetables, Tomato Broth

NN

NEAPOLITAN PIZZAS 235 BB 5 63

(Preparation time 25 minutes)

Guanciale E Pecorino $188
Bz EmMERENZ T EE ~ O

San Marzano Tomatoes, Agerola Fior dilatte Mozzarella, Red Onion, Basil
FA, KFE L, LLER, BEY

Vegetarian o
REEH o0

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Baby Spinach, Mushrooms,
Olives

=N, KAE L, K3, BB, B0, 00

Prosciutto E Rucola $188
BAAEBARRERIEE] ~ 1

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Prosciutto, Pecorino,
Arugula

o, K42 L, BRMIBNER, Fh5e +, 2R

Quattro Formaggi $188
MU L3EE &

Agerola Fior di latte Mozzarella, Gorgonzola, Pecorino, Ricotta, Walnut, Honey
KEL, B2, FPhz L, JFE L, otk B

Margherita $168
HMBIERH 0 O

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Basil, Extra Virgin Olive Oil
B0, KL, FEEh, RIS

22 Vegetarion 3R E#H © Chef Recommendations BTETHES (1) Mik 2R R Eo b S

& uten B (B2T) D ks BR
All price are subject to 10% service charge
VAL {8 B S 40— BR#%

Please advise our server if you have any food allergies or particular dietary preferences
MAEFFRDEREERRY - FNEEEER



PASTAS & RISOTTOS B AFI%E R ER

Homemade Spaghetti, ltalian Gambero Rosso $358
BREBZXARED, BXFHLR 0« <«

Green Zucchini, Lemon Zest
BAMBMN, BIRE
Linguine Alla Vongole $ous

IRAREHN &V
Clams, Garlic, Basil, Chili, White Wine

18PN, 75, BE), B, A

Ravioli Ricotta Cheese & Crab $208
BREAFEARAETF SFad 0w

Spinach, Lemon, Sage, Parmesan

RE, B REE, BEEREZ L

Meat Ball Fusilli Bucati $188
ﬁnlh\**ljﬂgﬁlh\w Qgﬂ/ rj\l

Tomato Sauce, Parmesan, Basil
ENE, BEEZ L, EH

Asparagus Risotto $188
EEERXKHR <7D

Creme Fraiche, Parmesan

MTE, BEEZL

Spaghetti Carbonara $188
ESEREHN s0 o

Sautéed Guanciale, Egg Yolk, Parmesan, Black Pepper
WERHEERN, £5, EERZE L, B

() Milk 2P R E A& D Molluses 78248 N Vegan AR R E < Celery FrE
2 Gluten 3% (B%LE) &7 Shelfish B3%48 ¥ Vegetarion ZERE & gy #E
& Chef Recommendations EFETHE /™

All price are subject to 10% service charge
VA L8 B S 400 —FR A% #

Please advise our server If you have any food allergies or particular dietary preferences
AR RYEREERR - FHNEEEEE



MAINS E 3

Herb-crusted Lamb Rack, Pistachio $388
FROREEERE OO W

Greek Lemon Mashed Potatoes, Rosemary Red Wine Sauce

HERRER, KEFIDET

Grilled Beef Tenderloin $368
BEM & o

Mashed Potatoes, Grilled Pesto Vegetables, Dijon Cream Sauce

ER, BB BRERY, TCRRERT

Roasted ltalian Spring Chicken $°88
EEAAEH © 1

Mediterranean Roasted Vegetables, Garlic Butter Sauce

WHBUERE, Fra domT

Braised Lamb Shank $288
EER O

Fresh Black Tuffle, Saffron Risotto

BNEE, AL B AT R

Baked Cod Fish Fillet §278
IREERN B2 Vv

Rocket Salad, Polenta Cake, Lobster Grappa Reduction

BERCMIONE, BREXNE, RS AR

Eggplant Parmigiana $°28
ERETFEMF £ 50w

Deep-Fried Eggplant, Tomatoes, Mozzarella
YERRF, B, KFZ L

SIDES Fg3E

Grilled Asparagus k&% $68
Sautéed Mushrooms W anEsE -~ $68
Mashed Potatoes &% -~ $68

Deep-Fried Mozzarella Stick #e% +1& = $68

() Mik PR ESIS <0 Nbs B () Mustard FRsk e Fish B3R
A7 Vegetarion HEE 2% Gluten Free AR & bluten ZEE

& Chef Recommendations ETEM#E A EMMA&)  Seafood with this mark comes From an MSC certifed

MSC-C-50002 Sustainable fishery www msc.org
All price are subject to 10% service charge
VAL {8 B S 400 — RR#% #

Please advise our server If you have any food allergies or particular dietary preferences
AT RMEURRERRY - FHNeEEEE




DESSERTS & &

Tiramisu $98
BRAZXERE rooo

Mascarpone, Coffee, Lady Finger, Marsala, Egg Yolk

BRECE L, WIBE, FHEef, I/BPARDA, EX

Torta di Grano Saraceno $88
BEAEREEERE Yo

Buckwheat, Hazelnuts, Cinnamon, Blueberry Jam

BL BT O EEE

Panna Cotta $78

Homemade Raspberry Coulis

S EEHS

HELAZREE

|talian Gelato served with Mixed Berries $68 / Scoop
EXER B#E D

Chocolate / Coffee / Hazelnut<=/ Lemon
K/ MEE/ BT/ BE

& Guten BAN(SBE) TIMK FPREBIR O Egg FE C Fish FIA
< Nuts BX A Vegetarion BEH

& Chef Recommendations T ETHE A

All price are subject to 10% service charge
VAL {8 B S 40— R A% #

Please advise our server If you have any food allergies or particular dietary preferences
MEE MRS ERRL - FNEEEEE



Sparkling Wine

Franciacorta Cuvee Prestige Edizione 46.
Ca’del Bosco, Lombardy, N.V.

Prosecco DOC, Chiaro Veneto, N.V

Rose Brut, Sacchetto, Veneto, N.V.

White Wine

Collio Pinot Grigio, LIVON, Friuli, 2022

Pinot Grigio, LAMURA, Sicily, 2021
Vermentino, ATILIUS, Toscane, 2022

Gavi DOCG, CANTINE VOLP!I, Piedmont, 2022

Red Wine

Merlot, LIVON, Friuli, 2018

Nero d’Avola, LAMURA, Sicily, 2021

Chianti Riserva DOCG, ATILIUS, Toscane, 2018
Barbera D°Asti, DAMILANG, Piedmont, 2021

All price are subject to 10% service charge
VAL {8 B S 40— R #% #

Please advise our server If you have any food allergies or particular dietary preferences
WE M RYERSRERRL - BNEEEER

Gls
$198

$108
$108

$98
$98
$98
$108

$98
$98

Bt
$990

$540
$540

$u30
$u30
$u30
$540

$u30
$u30
$540
$530



Champagne

Larmandier-Bernier, Latitude, Extra Brut, Champagne, N.V.

HBilliot, Brut, Reserve, Grand Cru, Champagne, N.V.

White Wine - ltaly

Pinot Grigio, Elena Walch, Castel Ringberg, Alto Adige, 2018
Carricante, Benanti, Etna Bianco, Terre Siciliane, 2016
Benito Ferrara, Fiano di Avellino, Campania, 2010

White Wine —France

Domaine Alain Chavy, Puligny-Montrachet, Ter Cru,
Les Clavoillons, Burgundy, 2015

Domaine Long-Depaquit, Albert Bichot, Chablis,
ler Cru, Les Vaillons, Burgundy, 2016

White Wine —USA.

Chardonnay, Grgich Hills, Estate Grown, Napa Valley, 2013
Sauvignon Blanc, Somerston, Napa Valley, 2011

Muscat Blanc Kokomo, Timber Crest Vineyard,
Ory Creek Valley, 2015

Grenache Blanc, Priest Ranch, Napa Valley, 2015

White Wine — Australia

Chardonnay, Pierro, Margaret River, 2016
Sauvignon Blanc, Shaw And Smith, Adelaide Hills, 2018
Semillon, Torbreck Woodcutter's, Barossa Valley, 2016

White Wine —New Zedland

Chardonnay, Greywacke, Marlborough, 2014
Riesling, Rippon, Central Otago, 2016
Sauvignon Blanc, Churton, Marlborough, 2020

White Wine —Hungary
Furmint, Mad Tokaj, Szent Tamds, 2015

Dessert Wine —Itlay

Trebbiano, San Felice, Vin Santo del Chianti Classico,
Tuscany, 2009 (375ml)

All price are subject to 10% service charge
VAL {8 B S 400 — AR % %

Please advise our server If you have any food allergies or particular dietary preferences

WA MRS EERRL - BNE SRR

Bt
$1188

$388

$788
$588
$588

$1588

$988

$1.088
$988
$588

$o88

$1.288
$568
$u68

§738
$568
$528

$u28

$598



Red Wine - Italy

Antinori, Tignanello, Tuscany, 2015

San Felice, Campaogiovanni Brunello di Montalcino,
Tuscany, 2012

Red Wine - France
Chateau Pichon Longueville, Comtesse de Lalande,
Pauillac, Grand Cru, 2003

Domaine de Montille, Volnay ler Cru, Les Brouillards,
Burgundy, 2011

Les Pagodes De Cos, Cos dEstournel, Saint Estephe, 2012

Roger Sabon, Chateauneuf du Pape, Les Olivets,
Rhone Valley, 2015

Les Haut-Médoc, Chateau Giscours, Haut-Médoc, 2015

Red Wine —USA.

Cabernet Sauvignon, Chateau Montelena, Napa Valley, 2013
[infandel, Mantra, Old Vines Reserve, Alexander Valley, 2013

Red Wine — Australia

Shiraz, Kilikanoon, Oracle, Clare Valley, 2009

Shiraz, By Farr, Geelong, 2011

Pinot Noir, Paringa Estate, Mornington Peninsula, 201/

Red Wine —New Zedland
Merlot, Ata Rangi, Celebre, Martinborough, 2014

Bordeaux Blend, Te Mania, Three Brothers, Nelson, 2015
Merlot, Tahuna, Hawke’s Bay, 2016

Red Wine —Hungary
Bordeaux Blend, Bock, Royal Cuvée, Villany, 2013
Bordeaux Blend, Tiffan's, Lucia Cuvée, Villany, 2009

All price are subject to 10% service charge
VAL {8 B S 400 — AR % #

Please advise our server If you have any food allergies or particular dietary preferences

WA RYERSRERRL - BNEEEER

$2.088
$1188

$u.388
$1888

$1.088
$688

$628

$1388
$738

$1488
$1.288
$588

$668
$uies
$ue8

$668
$688



