& PEPINO

STARTERS #iize

ltalian Antipasti Platter $ous
EXarEsse D

Prosciutto, Coppa Ham, Salami, Mozzarella Bufala, Olives, Confit pepper, Artichoke, Roasted Cherry Tomatoes
BAMENER, FEHPAER, WEEFE. SRAKFZ L, BiE. BT, s

JEEEN

Beef Carpaccio §208
WA (1)

Homemade Pesto, Sun-dried Tomatoes, Arugula, Parmesan

BRHEHTE, Fni. ZHX. BREEZT

Pan-seared Foie Gras $208
ERMH & (11O

Brandy Caramelized Apple, Homemade Brioche

BEMEREER. BREEAPERAI

BurratadiBufala $188
BAMEEL &)

Heirloom Tomatoes, Basil, Extra Virgin Olive 0il

[RIEFEN. Y. FRAERED

NEAPOLITAN PIZZAS =35 = e

(Preparation time 25 minutes)

Guancidle E Percorino $188
REHEBENEDELES & ()

San Marzano Tomatoes, Agerola Fior dilatte Mozzarella, Red Onion, Basil

M. KFEZL ADER. BY

Vegetarian $188
REES &

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Baby Spinach, Mushrooms, Olives
FAO. KAE L. RXCE. ELE. BB,

Prosciutto E Funghi $188
BATIEABRESES &)

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Prosciutto, Mushrooms

FR. KEFEL. BRABARR EIE

Quattro Formaggi $188
Mt L Ee (T

Agerola Fior di latte Mozzarella, Gorgonzola, Pecarino, Ricotta, Walnut, Honey

kgL, Bt Fped, FEL. Atk B

Margherita $168
BRI )

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

AN, AREEL. Y. FRAVBREIEH

PASTAS & RISOTTOS A48 %8R

Linguine Alla Vongole $ous
HARER & PO

Clams, Garlic, Basil, Chilli, White Wine

RPN, R FEED. B BB

Confit Duck Foie Gras Ravioli $ous
HHEHERBFEREE L1 O

Duck Meat, Caramelized Onions, Mushrooms

RSP, SRR, B

Mushroom Risotto, Rocket Salad $228
BIEEATNR, ZHELE & &~

Porcini, Assorted Mushroom, Black Truffle Paste, Parmesan

SRR, MEREE, ZNEE. BEEREZL

Seasonal Black Truffle Fettuccine $188
BSEMBEEE ST Y

Homemade Fettuccine, Banana Shallats, Pecorino

BREEME, TEHE, FPHet

Spaghetti Carbonara $188
EREREL £ 1O

Sautéed Guancidle, Egg Yolk, Parmesan, Black Pepper

WEEHEEN, Ex. BERESLT. BHK

r; Chef Recommendations BT EAIHE N
}b& Gluten-Free £EAXEE % Gluten BWI(BBEE) < Nuts BE

& gy %E (T) MKFPREFSE () MustordFiok
4 Fish g &7 shelish Bggm A Moluscs BRABSR

A Vegetarion BB N7 Vegn iz E % Celery A2

i (v, Seafood with this mark comes from an MSC
MSC-C-50002 certified sustainable fishery. www.msc.org

Please advise our server if you have any food allergies or particular dietary preferences
WEFARYESRRERRY - SNTEERE

Caprese Prosciutto Salad
FHBEARERDE S
FRIEEH, AFELT. Y. EATBET

Smoked Salmon Caesar Salad
= CRBUOOE o (1)
Baby Lettuce, Parmesan, Bacon, Crouton, Caesar Dressing

WIEAR, BEEZL. EA, BESN., JRIRE

SOUPS 3%

LuppaDi Aragosta
BRSO
Lobster, Grappa

BB, EREHH
Minestrone
AR 0
Vegetables, Tomato Broth
T, B

MAINS 3%

Pistachio Herbed-crusted Lamb Rack
POREEER O (1)<

Mashed Potatoes, Mushroom Sauce

BR. BT

Grilled Beef Sirloin

BEEAEN X 7))

Snow Pea, Guanciale Potatoes, Creamy Peppercorn Sauce
BE . RS REEENEF. SEHIUT

Italian Roasted Spring Chicken

BEEg L0

Leek, Garlic Risotto, Sun-Dried Toamtoes, Fried Crispy Garlic
REEREAFIER, B, IEMR

Prawn AllaBusara

BRREHER &< 1)

Polenta, Chili, Tomato Sauce, Herbed Crust
R, EHIR. B, EEEAOR
CodFishFillet ‘

Butter Herbed Potatoes, Fennel Salad, Lobster Sauce
B REERF. BELE, BT
Eggplont Parmigiana
ZHEFEmT LSS
Deep-fried Eggplant, Tomatoes, Mozzarella
YEROF. FEA. KFEZLT

SIDES g3k

Grilled Asparagus #&E% =
Sautéed Mushrooms rbsmsss -~

Mashed Potatoes &% % 1)

Deep-fried Mozzarella Stick Xk 18 &

DESSERTS & &

Tiramisu -
BRELER LSOO

Mascarpane, Coffee, Lady Finger, Marsala, Egg Yolk
BrAPE L. MLE FHEeL BOHEDE. E%

Parrozzo -
BREEHECEE LSO
Almond Sponge, Chocolate Ganache, Orange Zest
BIBMERE. RONEE BR

Panna Cotta
B
Homemade Raspberry Coulis
BRI EEE

|talian GE|UL’9 Served with Mixed Berries
BREHE (1) ’
Chocolate / Coffee / Hazelnut <7/ Lemon
K/ W/ BT/ BIR

All price are subject to 107 service charge

WA LEE S¥in—FRE 8

Heirloom Tomatoes, Buffalo Mozzarella, Basil, Balsamic Dressing

$185

$168

$168

$138

$388

$368

$288

$288

$278

$228

$68
$68
$68
$68

$98

$88

$78

$68 / Scoop



