&

PEPINO FATHER °S DAY DINNER SET R R &t EE
HK$988 For 2 persons 243z FH HK$1,888 for 4 persons 44 FA

2 Starters + 2 Soups + 2 Mains + Desserts 3 Starters + Second Course + U Soups + 3 Mains + Desserts

2HI3E + 2i% + 2E% + & MK + EEFE + 45 + 3EE + &S
STARTERS Baccald Mantecato BB S EREE S B HR ¢
B3 Papino Signature Antipasti E=Xaidesag &

Tuna Carpaccio SEYIEE & <
Capers, Arugula, Orange Wedge, Balsamic Vinaigrette 7K M0, ZM3. Hi&. mEST

Classic Burrata Salad @ AR i@ 1O

Cherry Tomataes, Arugula, Basil, Balsamic Vinaigrette B=EAG, ZRRE. EEh. MBSt

SECOND COURSE Grilled Octopus k&AM & 2

BoERE Olives, Tomato Sauce 18, st
Pinot Grigio Lamura Sicily 2021 (-HK386)

SOUP Brodetto B=ti8is & )¢/
=

Abbacchio Alla Scottadito % 55 k&£ /IvHE «~
MAlNS Rosemary Potatoes, Lamb Jus Kk FWRZ (7. FT

Salmone Confit al Profumo di Limone 2 & Em =38 1«(])
Lucchini, Bell Peppers, Capers Butter Sauce EAF]IF M. M. A4+

Venice Style Ossobuco EXFEER=CI@/NERE 2 (T)

Creamy Polenta, Gremolata SERE K. EXEEREE

Risotto al Nero di Seppia & @A AFIER & <

Pizza con Coppa Stagionata 2 =X ez FATE & PIMKEE (1)

San Marzano Tomatoes, Agerola Fior di latte Mozzarella 50, K42+

DESSERT Cigar B3 1)<

ﬁﬂ:ﬁ: Chocolate Mousse, Raspberry Confit, Chacolate Sponge
KENRE, BRATFE., RO NER

COFFEE or TEA minmk =k %%

P
E_;P Chef Recommendations BT ETHE A
A vegetonion B 9 oluten-free BE ﬁ Mik DR AR (0 Foh BERHAS 47 shelfsh BERELS

[ 4 =1 A gt R ga— =
Ng Vegn aiEBE Qgéi/ Gluten F¥) (B EAH) {j Nits 2R R EaS D Moluses R824
% Soybean K=Z K H 5 Hprces e st (o L snuce s

Please advise our server if you have any food allergies or particular dietary preferences
MEEARYBRSIERFES, FUETEERS



