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n Iﬂ Duo di Foie Gras @) (P) [NEW) HK$ 398 | = 841 Points
O e I I Pan fried duck liver with honey ginger balsamic, foie gras terrine,
raspbery coulis, crispy ham and foasted brioche

BERF 52  sUBITRBEERGE » BT SRS JBBRR > 2+

Misto di Mare @ (S ®) NEW] HK$ 398 | = 841 Points

Warm salad with octopus, prawn, scallop, cuttlefish, potatoes
and lime with pesto
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STYLISH ITALIAN DINING

Tonno () (NEW) HK$ 378 | = 799 Points
Angelini delivers authentic Italian cuisine, extensive ltalian wines and friendly services in a contemporary, with avocado guacamole, caviar, Moscato
jelly, lime zest and chive
yet comfortable setting set against the breath-taking backdrop of Victoria Harbour and Hong Kong's skyline. WBESEMBE DRSS EAT  BERER
The restaurant serves a wide range of dishes made with only the fresh and fine ingredients and produces from Italy. a
o y o P v La Burrata @ ) HK$ 278 | = 588 Points
Angelini's dining experience is further elevated by 7 seasoned chefs, Vitelllo Tonnato @@] HK$ 338 | = 715 Points Apulian burrata cheese with Pachino cherry tomato
. . L . . . . Roasted veal lion with tuna and anchovy sauce and liquid basil sauce
whose exceptional talent and unwavering dedication to authentic Italian cuisine are showcased in every plate. . IO
B FATER EasmEmt BAMENTERES T BrmsminEy S5E
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BE Culdtello di Zibello e Crudo ~ HK$388 | = 820 Points
di Parma ®

Italian Grand Reserve Culatello ham and
Parma ham with honey melon
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Insalata & ©) V) HK$ 268 | = 567 Points

Romain lettuce with pear, fennel, orange, hazelnut,
guacamole and yogurt sauce
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Seared Hokkaido Scallops HK$ 388 | = 820 Points Fried Fish Croquettes Mesclun  HK$328| = 693 Points

with carrot puree, orange and salmon roe with green apple salad and spicy anchovies mayonnaise
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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 Sum]\ ure Contains beef | Contains pork {  Contains Seafood Contains nuts
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< Zuppa d'Aragosta (5) HK$ 298 | = 630 Points
Due to the complexity of our menu dishes, some ingredients are not mentioned in the description. Creamy lobster soup with cognac
Please inform our server if you have any dietary preferences or allergies. o = = e
. . " AR e N . BIRTERES
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Minestrone Classico @ ) HK$ 138 | = 292 Points
Shangri-La Circle Redemption Awards are subject to the Shangri- La Circle programme Terms and Conditions. Classic minestrone with roasted gquic bread
BN SRR TEBEREHRBER R AR RS r st
Subject to 10% service charge. All pictures are for reference on\y and subject to available products. Jeruscﬂem Artichoke Purée SOUPHKS$ 178 | = 376 Points

with pistachio, bacon and thyme oil
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Tortelli Granseola HK$ 298 | © 630 Points

Homemade crab ravioli, salmon roe, saffron
white wine cream
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Ravioli di Ricotta ai Finferli, HK$298|< 630 Points
Salvia e Fiori di Borraggine ) (V)

Ricotta ravioli, chanterelles, sage and borage flowers
BAMZLEF ediinm L2 Rt

Pumpkin Risotto ) ) NEW)  HK$268 | = 567 Points

with walnut, scamorza cheese and fried sage
BREAFIER Eoizsh Bzt RERS

Fagottini ) HK$ 278 | = 588 Points
Homemade roasted duck fagottini with parmesan fondue
and aged balsamico
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HK$418| = 884Points  Penne Pasta &) [NEW) HK$ 298 | = 630 Points

with sausage ragu, porcini mushroom and baby spinach
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Spaghetti all' Aragosta (S) [NEW)
with fresh cherry tomatoes, basil, bisque
BERIE RAHI KD milsks i - e RiRE

Spaghetti alla Carbonara ClassicoHk$368 | = 778 Points  Homemade Fettuccine @) (V) HK$ 418 | = 884 Points

Classic spaghetti carbonara (on gueridon)

(BIREAFRHBREY (snssmim) @ @)

with black truffle and parmigiano cream sauce
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Assorted Grilled Seafood Platter ) (S)

Scampi, Scallop, Prawn, Octopus and Salmon with mesclun salad
VIS EEHHAR i
HK$ 488 | = 1,031 Points
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Slow-cooked Rack of Lamb &) HK$ 468 | = 989 Points
Jar-cooked thyme-zucchini with cherry tomato-baby bell pepper,
potatoes with black garlic and rosemary
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Baked Whole Seabass (5) [NEW  HK$528 | = 1,116Points

with herb salt crust, mashed potatoes, field vegetables
and gremolata sauce
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Seared Patagonian Toothfish HK$ 468 | = 989 Points

with clams, spinach, semi-dried tomatoes and fried leek
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Slow-roasted Pork Belly (P)[NEW]  HK$ 358 | = 735 Points

with Caramelized shallot, rosemary potatoes and blue berries cassis jus
IBIBRM iR SRR RREHET

Osso Buco &) HK$ 368 | = 778 Points

Traditional braised veal shank with saffron risotto
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1.5 kg Tomahawk Steak di  Hk$2,980 | = 6,286 Points

Wagyu Mé/7 ) ) (S

with cacciatore vegetables, rosemary potatoes,

cherry tomato salad(on gueridon)
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Avustralian Bone in Wagyu  HK$ 1,280 | = 2,704 Points
BMS 4/5 Porterhouse Steak @)

Jar-cooked vegetables with roasted new potatoes
and morel mushroom sauce
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Filetto Rossini & HK$ 688 | = 1,454Points
Beef tenderloin and foie gras with porcini mushroom,
black trufle and potato purée
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Saltimbocca, Pan-fried Veal = HK$348| = 735Points
Escalope ® (P

with Parma ham and sage, chestnut polenta and broccoli
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