
STARTERS
前菜

PEPINO SEASONAL DINNER SET 晚市時令套餐

MAINS
主菜

Pan-seared Seabass Fillet 香煎鱸魚柳

Roasted Seasonal Vegetables, Saffron Cream Sauce 烤時令蔬菜、藏红花忌廉汁

Homemade Mafalde Pasta 自家製波浪寬麵
Spinach, Cherry Tomatoes, Burrata, Pecorino, Romesco Sauce 菠菜、車厘茄、意大利軟芝士、羊奶芝士、紅椒堅果醬

Scallop Risotto 帶子意大利飯
Squid Ink, Parmesan Sauce 墨魚汁、巴馬臣芝士汁

Braised Beef Short Ribs 燴牛仔骨 (+HK58)

Mashed Potatoes, Grilled Broccoli, Olive Tomato Sauce 薯蓉、烤西蘭花、橄欖蕃茄汁

Carbonara Pizza 卡邦尼薄餅

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Bacon, Cooked Ham, Onion, Egg, Parmesan

蕃茄、水牛芝士、煙肉、熟火腿、洋蔥、蛋、巴馬臣芝士

DESSERT
甜品

COFFEE or TEA  咖啡或茶

Lattaiolo 意式烤布丁
Milk, Egg Yolk, Cinnamon, Lemon Zest, Vanilla Sauce 鮮奶、蛋黃、肉桂、檸檬皮、雲呢拿汁

Tiramisu 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

HK$988 for 2 persons 2位用
2 Starters + 2 Soups + 2 Mains + 2 Desserts
2前菜 + 2湯 + 2主菜 + 2甜品

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

Burrata Prosciutto 意大利水牛芝士燻火腿
Heirloom Tomatoes, Basil, Balsamic Dressing 原種蕃茄、羅勒、意大利黑醋汁

Tuna Tartare 吞拿魚他他
Avocado, Capers, Red Onion, Cucumber, Lemon Olive Oil 牛油果、水瓜榴、紅洋蔥、意大利青瓜、檸檬橄欖油

Pan-seared Foie Gras 香煎鵝肝 (+HK$98)

Brandy Caramelized Apple, Homemade Brioche 白蘭地焦糖蘋果、自家製法式奶酥麵包

Creamy Roasted Pumpkin, Cherry Tomato Soup
忌廉烤南瓜車厘茄湯

Zuppa Di Aragosta龍蝦湯 (+HK$68)
Lobster, Grappa 龍蝦、意式白蘭地

SOUP
湯

HK$1,888 for 4 persons 4位用
3 Starters + 4 Soups + 4 Mains + 4 Desserts
3前菜 + 4湯 + 4主菜 + 4甜品

Chef Recommendations 廚師推介

Vegetarian 素食

Gluten-free 無麩質

Fish 魚類及其製品

Nuts 堅果及其製品

Molluscs軟體動物

Gluten 穀物(含麩質)

Milk 牛奶及其制品

Shellfish 貝類及其製品

MSC-C-52858
Seafood with this mark comes from an MSC 

certified sustainable fishery. www.msc.orgSoybean 大豆及其制品


