
Pistachio Herbed-crusted Lamb Rack $388
開心果香草羊架

Mashed Potatoes, Mushroom Sauce 
薯蓉、蘑菇汁

Grilled Beef Sirloin $368
烤西冷牛扒

Snow Pea, Guanciale Potatoes, Creamy Peppercorn Sauce
豌豆 、風乾豬面頰肉薯仔、忌廉胡椒汁

Italian Roasted Spring Chicken $288
意式烤春雞

Leek, Garlic Risotto, Sun-Dried Toamtoes, Fried Crispy Garlic
京蔥香蒜意大利飯、蕃茄乾、炸脆蒜

Prawn Alla Busara $288
威尼斯辣蝦

Polenta, Chili, Tomato Sauce, Herbed Crust
玉米糊、辣椒、蕃茄醬、烤香草麵包碎

Cod Fish Fillet $278
魚鱈魚柳

Butter Herbed Potatoes, Fennel Salad, Lobster Sauce
橄牛油香草薯仔、茴香沙律、龍蝦汁

Eggplant Parmigiana $228
芝士焗千層茄子

Deep-fried Eggplant, Tomatoes, Mozzarella 
炸茄子、蕃茄、水牛芝士

MAINS 主菜

Seafood with this mark comes from an MSC 
certified sustainable fishery. www.msc.org

Linguine Alla Vongole $248
蜆肉扁意粉

Clams, Garlic, Basil, Chilli, White Wine
蜆肉、蒜、羅勒、辣椒、白酒

Confit Duck Foie Gras Ravioli $248
油封鴨肉鵝肝意式雲吞

Duck Meat, Caramelized Onions,  Mushrooms
鴨肉、焦糖洋蔥、蘑菇

Mushroom Risotto, Rocket Salad $228
蘑菇意大利飯, 芝麻菜沙律

Porcini, Assorted Mushroom, Black Truffle Paste, Parmesan
牛肝菌、雜錦菇、黑松露醬、巴馬臣芝士

Seasonal Black Truffle Fettuccine $188
時令黑松露寬麵條

Homemade Fettuccine, Banana Shallots, Pecorino
自家製寬麵條、紅蔥頭、羊奶芝士

Spaghetti Carbonara $188
蛋黃煙肉意粉
Sautéed Guanciale, Egg Yolk, Parmesan, Black Pepper

炒風乾豬面頰肉、蛋黃、巴馬臣芝士、黑胡椒

STARTERS 前菜
Italian Antipasti Platter $248
意式前菜拼盤

Prosciutto, Coppa Ham, Salami, Mozzarella Bufala, Olives, Confit pepper, Artichoke, Roasted Cherry Tomatoes 
意大利燻火腿、豬頸肉火腿、沙樂美香腸、意大利水牛芝士、橄欖、油封甜椒、朝鮮薊、

烤車厘茄

Beef Carpaccio $208
生牛肉片

Homemade Pesto, Sun-dried Tomatoes, Arugula, Parmesan
自家制羅勒青醬、蕃茄乾、芝麻菜、巴馬臣芝士

Pan-seared Foie Gras $208
香煎鴨肝

Brandy Caramelized Apple, Homemade Brioche

白蘭地焦糖蘋果、自家製法式奶酥麵包

Burrata di Bufala $188
意大利軟芝士

Heirloom Tomatoes, Basil, Extra Virgin Olive Oil 
原種蕃茄、羅勒、特級初榨橄欖油

NEAPOLITAN PIZZAS 拿坡里薄餅
(Preparation time 25 minutes)
Guanciale E Percorino $188
風乾豬面頰肉羊奶芝士薄餅

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Red Onion, Basil 
蕃茄、水牛芝士、紅洋葱、羅勒

Vegetarian $188
素菜薄餅

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Baby Spinach, Mushrooms, Olives
蕃茄、水牛芝士、菠菜苗、蘑菇、橄欖、蕃茄

Prosciutto E Funghi $188
意大利燻火腿蘑菇薄餅

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Prosciutto, Mushrooms
蕃茄、水牛芝士、意大利燻火腿、蘑菇

Quattro Formaggi $188
四式芝士薄餅

Agerola Fior di latte Mozzarella, Gorgonzola, Pecorino, Ricotta, Walnut, Honey
水牛芝士、籃芝士、羊奶芝士、乳清芝士、合桃、蜜糖

Margherita $168
蕃茄羅勒薄餅

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Basil, Extra Virgin Olive Oil

蕃茄、水牛芝士、羅勒、特級初榨橄欖油

PEPINO

SOUPS 湯
Zuppa Di Aragosta $168
龍蝦湯

Lobster, Grappa 
龍蝦、意式白蘭地

Minestrone $138
意大利雜菜湯

Vegetables, Tomato Broth
蔬菜、蕃茄湯

PASTAS & RISOTTOS 意大利麵及飯

SIDES 配菜
Grilled Asparagus 烤蘆筍 $68

Sautéed Mushrooms 炒雜蘑菇 $68

Mashed Potatoes 薯蓉 $68

Deep-fried Mozzarella Stick 炸水牛芝士條 $68

Caprese Prosciutto Salad $185
卡布里燻火腿沙律

Heirloom Tomatoes, Buffalo Mozzarella, Basil, Balsamic Dressing

原種蕃茄、水牛芝士、羅勒、意大利黑醋汁

Smoked Salmon Caesar Salad $168
煙三文魚凱撒沙律

Baby Lettuce, Parmesan, Bacon, Crouton, Caesar Dressing 
嫩葉生菜、巴馬臣芝士、煙肉、烤麵包粒、凱撒沙律醬

DESSERTS 甜品
Tiramisu $98
意式芝士蛋糕

Mascarpone, Coffee, Lady Finger, Marsala, Egg Yolk 
意式軟芝士、咖啡、手指餅、瑪莎拉酒、蛋黃

Parrozzo $88
意式朱古力杏仁蛋糕

Almond Sponge, Chocolate Ganache, Orange Zest
杏仁海綿蛋糕、朱古力忌廉、橙皮

Panna Cotta $78
意式奶凍

Homemade Raspberry Coulis 
自製紅桑莓醬

Italian Gelato Served with Mixed Berries $68 / Scoop
意式雪糕

Chocolate / Coffee / Hazelnut       / Lemon 
朱古力 / 咖啡 / 榛子 / 檸檬

Chef Recommendations 廚師推介

Vegetarian 素食

Gluten-free 無麩質

Fish 魚類

Egg 雞蛋

Gluten 穀物(含麩質) Nuts 堅果

Milk牛奶及其制品 Mustard芥末

Molluscs 軟體類Shellfish 貝殼類

Vegan 纯素食者 Celery 芹菜

MSC-C-50002


