Italian 4-Course Set Lunch Menu — Veneto
EXEAKMNERFTEERE - B

Appetiser BI 3¢
Insalata al salmone - Mesclun salad, avocado, smoked salmon, citronette
JE 1R = A R E AR R RS
Capocollo - Grilled pork neck salad, fava beans
EBREAVERED

Burratina - Apulia burrata cheese, fresh tomatoes, basil

BANEBSRUKTZTRENNEDERES

Scoglio - Traditional warm seafood salad, cherry tomatoes, basil
EABEH)EREENREDEEE
Carpaccio di manzo - Beef carpaccio, black truffles, Parmesan cheese

EREFNERERNBELAEFSEZ L
(A supplement of HK$60 %1 HK$60)

Culatello and foie gras - Culatello ham, foie gras terrine

I RE A RRACHS T E
(A supplement of HK$100 F i HK$100)

Soup &
La zuppa - Soup of the day

EHE5
Lobster soup - Lobster bisque, rhum foam
BIERB =S
(A supplement of HK$150 S0 HK$150)

Main Courses T3

Branzino alla puttanesca - Sea bass, puttanesca sauce, onion, olives, tomatoes

AR TEREERE

Polletto - Grilled chicken, roasted potatoes, garden vegetables

EHHFRELAEDR

Tajarin - Northern ltalian noodles, lamb ragout, celeriac, red wine reduction

BREBAZERMAHEFTAH - FRBRMADIET

Ravioli al granchio - Crab ravioli, saffron cream sauce, salmon roe

BRUEAEATHAE =R T REALEREFRT

Risotto agli asparagi - Asparagus risotto, Pecorino coulis
ENERAEES RFNE L
Spaghetti Martelli all'astice - Martelli spaghetti, lobster, marinara sauce

EIREANEAY EXERERMT
(A supplement of HK$100 %l HK$100)

La tagliata - Grain-fed rib eye, roasted vegetables
FE S8R A AR LR 3
(A supplement of HK$100 % il HK$100)

Dentice - Patagonian toothfish, asparagus, tomato concassé
EEFEREAMNES RENE
(A supplement of HK$168 =1 HK$168)

Filetto rossini - Beef tenderloin, foie gras, cassis jus

BRI YIES I A 2B oIt 3B
(A supplement of HK$168 51 HK$168)



Desserts &

Torta - Daily cake
= B ISR ER

Tiramisu - Signature Ange“ni tiramisu

BEREAMZ 8t

Gelato e sorbetto - Ice cream or sherbet
e HEESRSSE

Cannolo - Sicilian cannolo, ricotta cream, orange scent

BRAREZTRERS

Bz HK$398 per person

Extra HK$120 for 1 glass of selected Italian sparking,
white or red wine, with a refill on the house
NHKS120 M= MR B AFRRE « BB EDE—F -
W R BB —IR

&Y

Due to the complexity of our menu dishes, some ingredients are not mentioned in the description.
Please inform our server if you have any dietary preferences or allergies.
BHEAERSRMEIZA - TREsHM A IS - A TS F sk REUR - FEERMIH R B4 o



Italian 4-Course Set Lunch Menu - Campania

ERXAEARMNERFHESR - RIAEE

Appetiser BI 3¢
Bruschetta - Tomatoes, basil, garlic bread
BMESERE
Carpaccio di tonno - Tuna carpaccio, fine herbs, tomato concassé
GEREREFRHREREME

Burratina - Apulia burrata cheese, fresh tomatoes, basil

BANEBSRUKGTZTREINNEDRES

Parma - Parma ham, poached pear

M e A BB

Insalata Russa ai gamberi - Prawns, traditional Russian salad
NGB
(A supplement of HK$60 51 HK$60)

Fassona - Fassona beef tartare, liquid burrata, sesame

R B Z R R BUKG 2+
(A supplement of HK$100 F i HK$100)

Soup &
La zuppa - Soup of the day

EHE5
Lobster soup - Lobster bisque, rhum foam
RIERB =S
(A supplement of HK$150 S0 HK$150)

Main Courses T3¢

Salmone alla mugniaia - Salmon, lemon capers sauce, grilled vegetables

= XRHRE G MEGOKIIIE

Filetto di agnello - Grilled lamb loin, roasted potatoes

BREFIHFRE

Ragu Napoletano - Naples ragout with pork ribs, sausage, tomato sauce, chitarra egg noodles

BANERBIEHEHER M KRB KN HEM

Linguine alle vongole - Clam linguine, garlic, cherry tomato, basil

maRAYEFEEMREDEEE

Risotto al nero di seppia - Cuttlefish risotto, squid ink
BETENEHRAHA
Spaghetti Martelli all’astice - Martelli spaghetti, lobster, marinara sauce

BEIREANEY EXERERMT
(A supplement of HK$100 Z i HK$100)

La tagliata - Grain-fed rib eye, roasted vegetables
K 8RR AR LR 3
(A supplement of HK$100 5 0 HK$100)

Dentice - Patagonian toothfish, asparagus, tomato concassé
BRI EREANES RENE
(A supplement of HK$168 =1 HK$168)

Filetto rossini - Beef tenderloin, foie gras, cassis jus

BRI HIES I Ad 2B It 3B
(A supplement of HK$168 51 HK$168)



Desserts &

Torta - Daily cake
= B IR ER

Tiramisu - Signature Ange“ni tiramisu

BREREAMZ 8t

Gelato e sorbetto - Ice cream or sherbet
e HEESRSSE

Profiteroles - Chocolate profiteroles, coconut mousse

EN=PANIES R e

Bz HK$398 per person

Extra HK$120 for 1 glass of selected Italian sparking,
white or red wine, with a refill on the house
\HKS120 N Z MR B AFRRE « BB EDE—7F -
W R BB —IR

&Y

Due to the complexity of our menu dishes, some ingredients are not mentioned in the description.
Please inform our server if you have any dietary preferences or allergies.
BHEAERSZRMEIZA - TREsH A EE - A TS FskREUR - FERERMIH R B4 o



Italian 4-Course Set Lunch Menu - Puglia
ERXREAKMNERFTER - ETHE

Appetiser FIES

Vitello tonnato - Slow cook veal, traditional tuna and capers sauce

BANFHFAER FRERKKIYE

Polpo alla Luciana - Grilled octopus, tomatoes, olive sauce

K&\ R BCE i MR

Burratina - Apulia burrata cheese, fresh tomatoes, basil

BEANEBSRUKGTZTRENNEDERES

Parma e melone - Parma ham, melon

255 A A BRI E I

Insalata Cesare - Cesar salad, grilled chicken, crispy ham, croutons
REZE S 21 e ABR
(A supplement of HK$60 51 HK$60)

Carpaccio di gambero rosso - Italian red prawn carpaccio, salmon roe, fine herbs
ERER =R TREE
(A supplement of HK$100 F HK$100)

Soup &
La zuppa - Soup of the day

EHE5
Lobster soup - Lobster bisque, rhum foam
BIERB =S
(A supplement of HK$150 S0 HK$150)

Main Courses 3

Tonno al pistacchio - Seared tuna loin, pistachio, mint, tomato sauce

BEREERNAOR BRNEME

Braciola - Pork chop, roasted potatoes, Marsala jus

Y\ BN KB NADET

Tagliatelle al ragu di mare - Handmade tagliatelle, seafood ragout, lemon zest

BEEHEARMEAN R

Carbonara - Carbonara spaghetti, crispy ham, creamy yolk

THEBMEREAN N SRERE

Risotto funghi e tartufo - Mushroom risotto, truffle cream sauce

BIEEANGHRERERRE

Spaghetti Martelli all’astice - Martelli spaghetti, lobster, marinara sauce
EIREANMEY EXERERMT
(A supplement of HK$100 F i HK$100)

La tagliata - Grain-fed rib eye, roasted vegetables
K 8RR AR LR 3
(A supplement of HK$100 5 in HK$100)

Dentice - Patagonian toothfish, asparagus, tomato concasse
EREFEREAMNES RENE
(A supplement of HK$168 =1 HK$168)

Filetto rossini - Beef tenderloin, foie gras, cassis jus

BRI YIES I Ad 2B It 3B+
(A supplement of HK$168 51 HK$168)



Desserts & i

Torta - Daily cake
= B IERER

Tiramisu - Signature Ange“ni tiramisu

BB AR Z L6

Gelato e sorbetto - Ice cream or sherbet
I3 %ﬁaﬁjaﬁlﬂ

Bonet - Traditional amaretti and cocoa Turin flan

BREEACKRENMT

B HK$398 per person

Extra HK$120 for 1 glass of selected Italian sparking,

white or recl wine, with a refill on the house
Bgiﬁﬂﬁ/@/@ El/@i £0B—HR
W BIERMEN—

Due to the complexity of our menu dishes, some ingredients are not mentioned in the description.
Please inform our server if you have any dietary preferences or allergies.
BREAERSHMEZR - TREFRR LSS - GEMSHRYBE - FRBFIHRE EBAL -



Italian 4-Course Set Lunch Menu — Umbria
EXRAKNEREFHTEE - SHEDR

Appetiser BI 3
Insalata con tonno affumicato - Mesclum salad, smoked tuna, citronette

BEAERHMID RECESRET

Carpaccio di polpo - Octopus carpaccio, fine herbs, tomato concassé

NEBER EEEESE

Burratina - Apulia burrata cheese, fresh tomatoes, basil

BANEBSRUKGTZTREINNEDRES

Parma e Mozzarella - Parma ham, cherry mozzarella

255 A A BRI KA 3R

Ricciola al frutto della passione - Hamachi crudo, passion fruit, seeds, greens
ERERA MO ERBIERT
(A supplement of HK$60 51 HK$60)

Terrina di fegato grasso - Foie gras terrine, pan brioche, raspberries
ISHT S BC U mAl B AL R
(A supplement of HK$100 F i HK$100)

Soup &
La zuppa - Soup of the day

EHE5
Lobster soup - Lobster bisque, rhum foam
BEIBERB =S
(A supplement of HK$150 S0 HK$150)

Main Courses T3

Pescatrice - Monkfish, chickpeas, lobster bisque

IRiR R EE TR ST

Piccione - Pigeon, pumpkin, spinach

FLaS TR AN AR 3

Tagliatelle ossobuco - Ossobuco ragout, tagliatelle, Parmesan

BANRMAETRMESRRE LT

Bucatini amatriciana - Traditional amatriciana, guanciale ham, cherry tomatoes, bucatini pasta

BEAREMA R ERER - BENRERNERE

Risotto allo scoglio - Seafood risotto, Arneis wine, tomato sauce
g ST VS A ST LA A
RE S EIEER
Spaghetti Martelli all’astice - Martelli spaghetti, lobster, marinara sauce

EIREANEY EXEREFRMT
(A supplement of HK$100 Z i HK$100)

La tagliata - Grain-fed rib eye, roasted vegetables
KB 8RR AR LR 3
(A supplement of HK$100 5 in HK$100)

Dentice - Patagonian toothfish, asparagus, tomato concasse
BRI EREANES RENE
(A supplement of HK$168 =1 HK$168)

Filetto rossini - Beef tenderloin, foie gras, cassis jus

BRI HIES I Ad 2B It 3B+
(A supplement of HK$168 51 HK$168)



Desserts & i

Torta - Daily cake
= B IERER

Tiramisu - Signature Ange“ni tiramisu

BB ARZ L6

Gelato e sorbetto - Ice cream or sherbet
I3 %ﬁaﬁjaﬁlﬂ

Panna cotta al tartufo - Black truffle panna cotta

ARINFEE IR

B HK$398 per person

Extra HK$120 for 1 glass of selected Italian sparking,

white or recl wine, with a refill on the house
Bmﬁﬂﬁ/@/@ El/@jZ 408 —
W BIERMEN—

Due to the complexity of our menu dishes, some ingredients are not mentioned in the description.
Please inform our server if you have any dietary preferences or allergies.
FPEAERZRMEZA - PRt N E - B ISR MEUR - FERAPIH R BHAT -



