&
PEPINO HOLIDAY WEEKEND LUNCH SET R B B R FHEE

HK$588 for 2 persons 243z FH HK$1.128 For U persons U4z FB
2 Starters + 2 Mains + 2 Desserts 4 Starters + 4 Mains + 4 Desserts
2813 + 2E % + 2F M 4773 + AEF + 4EH SR

STARTERS  Creamed Cod Mousse Venetian Stule BREHIR BERERR <«

RIR Tuna Carpaccio & EZ & 2
Capers, Arugula, Orange Wedge, Balsamic Vinaigrette s m, =z, &5, hEEt+
Minestrone EAFIFZES v &
Vegetables, Tomato Broth #i3z. #365
MAINS Grilled Beef Tenderloin %44 (+HK$58) = (1
EF3x Mashed Potatoes, Seasonal Vegetables, Red WineJjus &z, 5 R, %L‘EiJr
Pan-fried Seabass EauiEaEf « [ << E3
Sautéed Spinach, Zucchini, Caper Cream Sauce k5&se. EAMS M. AMEZEET
ltalian Ciabatta Sandwich ZE=X15E&E =834 « ©
Cooked Ham, Salami, Grilled Vegetables, Sun-dried Tomatoes, Burrata, Pesto, Fries
BARMZNBR, DEEERR. BRE. Enc. BRMREL. BHFE. B
Squid Ink Seafood Risotto & &itimasEARIR & (D« =
Cuttlefish, Mussels, Prawns £, &0, &8
Eggplant Parmigiana 2 +8FB#F < (1) ~
Deep-fried Eggplant, Tomatoes, Mozzarella ¥efn#. &, K42+
Tiramisu EXZLEHE <00 7 &
DESSERT | |
- Mascarpone, Coffee, Lady Finger, Marsala Wine, Egg Yolk
Al BREZL. WY FiEs BOILE. B
|talian Rice Cake &= k#e oo~
Biscuits, Caramel Sauce ARk, #fEz, HEiEiE
COFFEE or TEA mnwk =% %
owvomesos ws g mamRANG G Swmemmmls g e
45 Vegetarion SR B Q) Molluscs EREEEN ) WWW.asc-aqua.org X Fish BERENS
E‘& Gluten-free FEEA'E :\ﬁ its BR B 3802
QQQB Gluten ¥ (B %H) s sdvce oo con Mpmffﬂ« a?uxdm“ ﬂg%érjt o ety reforences ;éﬁ Celergiﬁ;ﬁ o
ﬁ Milk 247 T 461 2 ZID?E&H@%EAWH R, HHeEEEE @ Fag Mz



