STARTERS i3

Antipasti Platter $ous
Prosciutto, Coppa Ham, Salami, Mozzarella Bufala, Olives, Confit Pepper, Artichoke,
Roasted Cherry Tomatoes

BARMIBABE, FEENNMER, DEEERE. BAAIKG;ZLE. HIB,
HE AR, BREFAI. EEEM

Pan-seared Foie Gras $228
EFIRAF o o

Figs, Qlive Focaccia, Masala Wine Sauce
SR, MEEELS. BIPADET

Creamed Cod Mousse Venetian Style $198
BETXZRELAFHT 1o
Tuna Carpaccio $188

HYBEER ¥ O«

Capers, Arugula, Orange Wedge, Balsamic Vinaigrette

KO, EMR3E, B, BT

Classic Burrata Salad $168
REASAFBZELPE * D

Cherry Tomatoes, Arugula, Basil, Balsamic Vinaigrette

BHEM. ZMR¥E. FEE. mET

Caesar Salad $1u8
SR &

Baby Lettuce, Parmesan, Bacon, Crouton, Caesar Dressing

WIEER, BEREZLT. EAN. BAIN., SEIEE

Sicilian Rice Balls $1°8
PR IEERIE ~© o

Rich Tomato Sauce

FRRZEM T

(D) Mik 48R E A& D Molluses BRB8%E < luts BRER 47 Shelfish B ARAR
A% \egetarion 2EE % Glutenfree EELE 4 Gluten ¥ (% H)
& Chef Recommendations BFERHEN € Fgg 2% N Vegon AR B H

All prices are subject to 107 service charges
U EEE BB —REE

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

WEERNEYBRIERRY, FASEEHE



S0UPS &

Lobster Soup $168
GRS < 0 ©

Lobster, Grappa

BEiR. BXAEH

Seafood Broth $138
BRBHS o

Minestrone $138
BAFMIS v

Vegetables, Tomato Broth

U TRRTEN
B, EFH

| Milk =147 B B 7l & Moluscs BTE2 28 N Vegon EIEEE < [ekry B
2F Gluten 3347 (R 355) & Shelfish 23228 7 Vegetoron EEE © fog B E
= Chef Recommendetions BT SR

All prices are subject to 107 service charges
U EEE BB —REE
Please advise our server if you have any food allergies or particular dietary preferences

MEEAEYRERERRY, FANGEEHE



NEAPOLITAN PIZZAS 235 BB e 63

(Preparation time 25 minutes)

Ham & Mushroom Pizzai $188
BATENRRELIESE ~ 0

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

En. KEZE, BRAEARE, EiE
Carbonara Pizza $188
EHREESH LT O

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

BN, KFZE. B AR FE. B BEEEZL

Dry-cured Coppa Pizza $188
BAREZHEEFTNEH &~ O

San Marzano Tomatoes, Agerola Fior di latte Mozzarella

BN, KFZtL

Four Cheese Pizza $188
m=E L Ee

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Gorgonzola, Pecaorino,
Ricotta

Eh, KFZE, BT FpEL AFEZL

Margherita Pizza $168
BEMmBMEe o o0

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Basil, Extra Virgin Olive Oil
B, KEFEL. FEE. RS R

A% Vegetorion FEE 7 Chef Recommendations BIEFHEA (T Mik SF 9 R EL A
& Gluten B (&%LE) <5 Nuts BB R
All prices are subject to 107 service charges
U EEB BB —R# &
Please advise our server if you have any food allergies or particular dietary preferences
MEEABEYBEKERRT, FAGEERS



PASTAS & RISOTTOS B AFI%E R ER

Clam Linguine $208

IRRNREH & ©
Clams, Garlic, Basil, Chilli, White Wine

REN. 7R, FEED. B BB
Squid Ink Seafood Risotto $198
SRTBHEEXAR el @

Cuttlefish, Mussels, Prawns
2/, FO. IR

\\\\\

Mushroom Risotto, Rocket Salad $198
EREEAMER, EHELE DS

Porcini, Assorted Mushrooms, Parmesan, Pecorino
SRTHE. ®ELDE, DEEREZ+T. FHho+

Shrimp Spaghetti $198
BHREARFIR Dl O

Spinach, Anchavy, Pecarino, White Wine Sauce

R, REM. FhEE, BT

Spaghetti Carbonara $188
EEERAEH DO

Sautéed Guanciale, Egg Yolk, Parmesan, Black Pepper

WREEEBERN, EF. BERZL. RN

Ravioli Spinach, Ricotta Cheese $178
BEABZEERMES 00~

Roasted Cherry Tomatoes, Basil, Tomato Sauce
EEHEMN, B, BT

() Milk £8P R 4R D Molluses $/B24E L Vegon ZRBE < Celery A3z
A Bluten 524 (B %K'E) <7 Shelfish B3%EE ¥ Vegetarion SR BHE © fgg #E
& Chef Recommendations BT ETHE

All prices are subject to 107 service charges
U EEE BB —REE
Please advise our server if you have any food allergies or particular dietary preferences

WEERNEYBRIERRY, FNSEEHE



MAINS E 3

Pistachio Herbed-crusted Lamb Rack
BOREBEFES LN

Mashed Potatoes, Mushroom Sauce
BER. BmT

Grilled Beef Tenderloin

A 0

Mashed Potatoes, Seasonal Vegetables, Red Wine Jus
BA. KB, fDET

Lemon Herb Confit Salmon
BEREERFH =R 0 EE
Lucchini, Bell Peppers, Caper Butter Sauce
BAAEF I, EHM. KT 4= mt
Pan-fried Seabass

ERBIER 0 B4

Sautéed Spinach, Zucchini, Caper Cream Sauce
Wi, BAMBM. KM =BT
Hunter -style Chicken
BERIEE o O

Mashed Potatoes, Roasted Seasonal Vegetables
ER. BRDRX

Eggplant Parmigiana
ZHRTEMT © 0

Deep-fried Eggplant, Tomatoes, Mozzarella
KEpnF. Fh. KFZL

0 Mk 4P RESR D nts 22 ) Mustard 55k
A Vegetarion SREE 2 Giuten Free MEILE 42 pluten R E
ﬁ;} Chef Recommendations BIETHE SN 5y Soybean K= R E 41

> Fish %8

All prices are subject to 107 service charges
LU EER S —REE

$388

§348

$308

$298

$268

$228

B4
Salmon and Seabass comes from

an ASC certified responsible fFarm.
WWWw.asc-aqua.org

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

WEERAEYBBRLERRY, FASBEERS



SIDES Aoz

Grilled Asparagus, Pecorino

BES. Fh2t 7 O

Sautéed Mushrooms xbiEss

Mashed Potatoes & -~

French Fries, Mayo &g, E=iE o

DESSERTS &

Tiramisu

BRRAZEERE s

Mascarpone, Coffee, Lady Finger, Marsala Wine, Egg Yolk
BREGZ L. Wik FE8t BOHOE. £

Ituliun Rice Cake

\Y V4 4 2
IL'\ * nn ;Q(L ﬁ[j /y

Biscuits, Caramel Sauce
BitEz. HEEE

Panna Cotta
BER

Homemade Raspberry Coulis
B REE

Ice Cream Served with Mixed Berries
Bl RS OO~

Vanilla / Chocolate / Strawberry
ERE /KN /EE

$68

$68

$68
$68

$98

$68

$78

$68 / Scoop

Qg&"muten L) (BIRE) ﬁ JMI”( FPRESIT © bgg #E D Fish BE

< Nuts ER R A% Vegetarion BB #E
& Chef Recommendations J%?Eﬂﬁ’%fl\

All prices are subject to 107 service charges
BB S fon— R &

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

WEERNEYBRIERRY, FNSEEHE



Champagne

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

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

White Wine - Italy
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 Clavaillons, 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, Kooyong Clonale, Mornington Peninsula, 2024
Sauvignon Blanc, Shaw And Smith, Adelaide Hills, 2018

White Wine - New Zealand
Chardonnay, Greywacke, Marlborough, 2014
Riesling, Rippon, Central Otago, 2016
Sauvignon Blanc, Churton, Marlborough, 2020

All prices are subject to 107 service charges
BB BMm—REE

Bt
$1188

$388

$788
$588
$588

$1588

$988

$1.088
$988
$588

$588

$738
$568

$738
$568
$528

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

WEERAEYBRLERRYT, FNERERS



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
Red Wine - US.A

Cabernet Sauvignon, Chateau Montelena, Napa Valley, 2013
[infandel, Mantra, 0ld Vines Reserve, Alexander Valley, 2013

Red Wine - Australia
Shiraz, Kilikanoon, Oracle, Clare Valley, 2009

Shiraz, Coriole Estate Grown, Mclaren Valley, 2023

Red Wine - New Zedland
Pinot Noir, Wairau River, Marlborough, 2023

Bordeaux Blend, Te Mania, Three Brothers, Nelson, 2015

Red Wine - Hungary
Bordeaux Blend, Bock, Royal Cuveée, Villany, 2013

Bordeaux Blend, Tiffdn's, Lucia Cuvée, Villdny, 2009

Dessert Wine - [tlay
Trebbiano, San Felice, Vin Santo del Chianti Classico,
Tuscany, 2009 (375ml)

All prices are subject to 107 service charges
U EEB BB REE

$2.088
$1188

$u.3688

$1.888

$1.088

$1.388
$738

$188
$588

$u8s
$uies

$668
9688

$598

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

MEERAEYBRLERRYT, FNERERS



