Nnoelini

STYLISH ITALIAN DINING

Angelini delivers authentic Italian cuisine, extensive Italian wines and friendly services in a contemporary,

yet comfortable setting set against the breath-taking backdrop of Victoria Harbour and Hong Kong's skyline.

The restaurant serves a wide range of dishes made with only the fresh and fine ingredients and produces from Italy.
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Our produce and cuisine are Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.
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Rooted in Nature Signature Contains beef Contains pork Contains Seafood Contains nuts Vegetarian
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Due to the complexity of our menu dishes, some ingredients are not mentfioned in the description.
Please inform our server if you have any dietary preferences or allergies.
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Shangri-La Circle Redemption Awards are subject to the Shangri- La Circle programme Terms and Conditions.
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Subject to 10% service charge. All pictures are for reference only and subject to available products.
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ANTIPASTI 71 %

Duo di Foie Gras ) (P) NEW] HK$ 398 | = 769 Points

Pan-fried duck liver with ginger balsamic, foie gras terrine, cured
duck breast, raspberry coulis and toasted brioche
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Vitelllo Tonnato B®) (5) HK$ 338 | = 653 Points

Slow-cooked veal loin with funa, anchovy emulsion,
pickled red onion and capers
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La Burrata &0 ) V) [NEW)  HK$278 | = 537 Points

Apulian Burrata cheese with cherry tomatoes, pistachios
and Genovese basil
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Tentacolo Di Polpo HK$318 | = 615 Points
Grilled octopus with Calabrian ‘Nduja spicy sauce,

sweet corn, crispy polenta and baby corn
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Gambaro Rosso (5) [NEW) HK$ 468 | = 905 Points

Sicily red prawn tartare with green apple, chives, crown
of kadaifi pastry, Osciefra caviar
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Culatello di Zibello DOP e HK$ 388 | = 750 Points
Crudo di Parma (P)

Cured culatello di zibello ham DOP and Parma ham with
fresh cantaloup melon
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Insalata @) V) HK$ 268 | = 567 Points

Romaine leftuce with green apple, endive, arugula,
frisee and Italian herbed yoghurt
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Seared Hokkaido Scallop®) (S) HK$388| = 750 Points

with carrot purée, orange segments and salmon roe
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Fassona beef Tartare (B [NEW) HK$ 338 | = 653 Points

with honey mustard, capers, crispy rice, quail egg and parmigiano
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Zuppa d’'Aragosta (5) HK$ 298 | = 576 Points
Rich and creamy lobster soup with cognac
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Minestrone Classico @ () HK$ 138 | = 267 Points
Classic minestrone with roasted parmigiano bruschetta
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Zuppa Di Mare (5 (NEW] HK$238 | = 460 Points
Seafood soup of prawn, calamairi, fish,

clams with garlic, tomatoes and fresh herbs
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Piemontese Agnoloftti di Coda di Bue (B)[NEW]  HK$288 | = 557 Points Baked Whole Wild New Zedland Blue Cod (5) () ¢2) [NEW)

Ox tail agnolotti with celeriac ourée, chips and Barolo reduction with lemon tomatoes and herbs, mashed potatoes, almond, broccolini

and lemon butter sauce
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Tortelloni Granseola @) (5) HK$ 298 | = 576 Points

Homemade crab fortelloni with salmon roe,
saffron champagne cream sauce
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Risotto Pomodoro Bianco HK$ 268 | = 518 Points
White tomato risotto with tomato consommé, smoked scamorza
semi-dried cherry tomatoes and basil pesto @ @ (NEW)
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Linguine alle Vongole (S) [NEW| HK$318 | = 615 Points

Campania style Linguine pasta with fresh clams, garlic and parsley
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A Casarecce alle Norma HK$318 | = 615 Points o~ : , )
Spaghetti all'Aragosta S HK$ 418 | = 808 Point Seafood Casserole () [NEW| HK$ 488 | = 943 Points  glow-cooked Rack of Lamb &) HK$ 468 | = 905 Points
pag g oints e Tonno (5) &) (NEW] Assorted seafood in marina sauce: : I,
with fresh cherry tomatoes, basil and lobster bisque ) I ) : . with French beans, bell pepper with mint and rosemary potatoes
with fomatoes, basil, fried eggplant, funa and pecorino cheese half lobster, prawns, clams, fish and calamari N N —
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Roasted baby Pork HK$ 368 | = 711 Points Australian Bone in HK$ 1,280 | = 2,475 Points
loin, Ribs (P) &) [NEW| Wagyu BMS 4/5 Porterhouse Steak (B) ) [NEW)
with glazed baby beetroots, carrot purée and apricot jus with grilled seasonal vegetables, roasted potatoes and morel jus
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Vitello Milanese &) HK$ 438 | = 847 Points

Veal Milanese with arugula, tomatoes and sour Seared Patagonian HK$ 468 | = 905 Points
capsicum with aged balsamic Toothfish @ E% @ -
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with stewed leek, grilled baby leek, seaweed,

light potato foam and bottarga

Filetto Rossini HK$ 688 | < 1,330Points e prensisopim masss « ms 58 - mEEERAAN

Beef tenderloin with seared foie gras, mashed potatoes,
zucchini, black fruffle and Madera beef Jus
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- . . . . . . . Grilled Wagyu Striploin HK$ 628 | = 1,214 Points
Fusilli lunghi bucati Cacio e Pepe HK$288 | = 557 Points Fettucine di Tartufo ) (V) HK$ 418 | = 808 Points Grilled Whole Lobster (5)[NEW] HK$ 598 | = 1,156 Point MBS6-7 %@p }

Fusilli lunghi bucati with creamy pecorino and black pepper sauce in Homemade fettucine with black truffle and ." e ole .O ster - = onts . ; - .

Pecorino Romano DOP Crosta Nera cheese wheel (served table side) parmigiano cream sauce with vegetable ragu jar, creamy garlic prosecco sauce and potato cake with grilled asparagus, roasted layered potatoes and red wine sauce
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- A supplement of HK$150 (SLC 290 points) per extra 2 grams of black truffle
- ZBYN 2 STRFAEES N HKS150 (SLC 290 points)



