&

PEPINO FIVE-COURSE DINNER SET 5 :& 3zke i E 2
HK$498

STARTERS Choose 1 starter from the below LA F I3 B3 1 3k
e Creamed Cod Mousse Venetian Style BB =t S BEsE S aElF < (1) &

Antipasti Platter E =X AT3EHE88 &%

Tuna Carpaccio SEYIEER o€ <
Capers, Arugula, Orange Wedge, Balsamic Vinaigrette -« m#n, ERR3E. &&. JHBST

Classic Burrata Salod #& g B AFIERE L8 ()
Cherry Tomatoes, Arugula, Basil, Balsamic Vinaigrette /@A, Z k3. FEh. REET

SOUP Seafood Broth B=XiE ki <

573]_
PASTA Scallop & Shrimp Tortellni &5 F BB AFES 57 O (0
=¥ Cheese Cream Sauce, Beef Jus =+ =B+, 4 P95t
MAINS Choose 1 main from the below LA 3 32 538 1 58
FX Grilled Beef Tenderloin 2450 (+HK$58) & (1)
Mashed Potatoes, Seasonal Vegetables, Red Wine Jus ZZ&, Ko, fLET
Pan-fried Seabass FRIE4ER () < EVA
Sauteed Spinach, Zucchini, Caper Cream Sauce #E%. BAMBM. KW =EET
Hunter-style Chicken & =t/&% < T
Mashed Potatoes, Roasted Seasonal Vegetables &%, 1ERFHBRIE
Eggplant Parmigiana 2 HiRFE#F 2 (1)
Deep-fried Eggplant, Tomatoes, Mozzarella ¥epi7. Fh. KEZE
DESSERT Choose 1 dessert from the below LA & & B3 1 3X
LT ltalian Rice Cake =K & 1)

Biscuits, Caramel Sauce g%z, HEHEsE
Tiramisu BRZLERE &0 4 O

Mascarpone, Coffee, Lady Finger, Marsala Wine, Egg Yolk
BREE L. ML FEeL BOOE EF

COFFEE or TEA mmmk =% %%

PP

E_;P Chef Recommendations BFEHHE N

A vegetorion BB 9 cluten-free BE ﬁ Mik R EBIRE (0 Foh BERHAS &7 shelfsh BERELS
Ng Vegn aiEBE QQv Gluten 47 (B 25H) {ﬁ Nts BREEHE ) Moluscs BREEBIY ﬁ

S : Ha4 Alpri subject to 107 se rges
% Soybean KX = K H bl uﬂaa%umu n&i\%ﬁ Seabass comes from an ASC
Please advise our server if y. y food a g articular dietary prefer,
;u%{{ﬁﬁ#@ﬂmjg%ﬁﬁy} B EmA certified responsible farm.

WWwWw.asc-aqua.org



