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 mentioned 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 A &

Pan-seared Foie Gras &) NEW] HK$335 | = 644 Points

Pan-seared duck liver with ginger balsamic, apple compote and
cured duck breast with toasted brioche
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Beef Carpaccio &) (B) [NEW)HK$ 335 | = 644 Points
Sliced raw beef tenderloin with arugula, Tropea onion,
Parmigiano and aged balsamic

BREFRER M - TEMDYE BEES TR

La Burrata @ @ ©) ) HK$295 | = 567 Points »

Apulian burrata cheese with cherry tomatoes, pistachios
and Genovese basil
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Angelini Antipasto Platter HK$ 565 | = 1,087 Points
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Parma ham, salami, coppa di festa, olives, artichokes,
grilled baby cuttlefish, prawns, octopus and burrata cheese
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Gambero Rosso @) (S) (¥) HK$ 485 | = 933 Points

Sicily red prawn tartare with green apple, chives, crown
of kadaifi pastry, Osciefra caviar
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Culatello di Zibello DOP e
Crudo di Parma (P)

Gured culatello di zibello ham DOP and Parma ham with
fresh cantaloup melon
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HK$ 395 | = 760 Points

Insalata @ ) HK$ 280 | = 538 Points

Romaine lettuce with green apple, endive, arugula,
frisee and ltalian herbed yoghurt
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Hamachi Crudo @ ) ®)[NEW ~ HK$335| = 644 Points

Raw yellowtail with grapefruit, citrus, Taggiasca olives, fennel and dill
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Tentacolo Di Polpo @ ®) (S ()  HK$335| = 644 Points

Grilled octopus with Calabrian ‘Nduja spicy sauce,
sweet corn, crispy polenta and baby corn
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Zuppa d’Astice () () HK$ 300 | = 577 Points
Rich and creamy lobster soup with cognac
REBRTEREZ

Minestrone Classico @ ) HK$ 140 | = 269 Points
Classic minestrone with roasted Parmigiano bruschetta
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Beef Consommé (B) NEW

Clear beef soup with beef meatballs,

shimeji mushrooms and chives
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HK$ 220 | = 423 Points
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Baked Whole Wild New Zealand Blue Cod @ O N) (¥)

with lemon, fomatoes, herbs, mashed potatoes, almond, broccolini
and lemon butter sauce
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Ravioli alla Sorrentina
Homemade pork sausage ravioli with ricc
creamy tomato sauce
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Spaghetti all'Astice ) )

with fresh cherry tomatoes, basil and lobster bisque
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Fusilli lunghi bucati Cacio e Pepe HK$315| = 606 Points
Fusilli lunghi bucati with creamy pecorino and black pepper sauce in
Pecorino Romano DOP Crosta Nera cheese wheel (served table side)
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- A supplement of HK$150 ( @ 290 Points) per extra 2 grams of black truffle
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HK$ 445 | = 856 Points
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Piedmontese Agnolotti HK$ 295 | = 567 Points
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Oxtail agnolotti with celeriac purée, chips and Barolo reduction
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Risotto Pomodoro Bianco @) (V) HK$295| = 567 Points

White tomato risotto with fomato consommé, smoked scamorza
semi-dried cherry tomatoes and basil pesto
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Fettucine di Tartufo @ V) *) HK$ 425 | = 817 Points

Homemade fettuccine with black fruffle and Parmigiano cream sauce
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Linguine alle Bottarga e Scampi HK$ 430 | = 827 Points
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with scampi, mullet bottarga, garlic and seaweed
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Wagyu Beef Bacon“Carbonara” HK$ 350 | = 673 Points

& ® (NEW]

Spaghetti with wagyu beef bacon, egg yolk and Parmigiano
MEFZR TRFIRE BRI esresss+

Seafood Casserole @) (S HK$ 495 | = 952 Points

Assorted seafood in marinara sauce:
half lobster, prawns, clams, fish and calamari
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Vitello Milanese & HK$ 445 | = 856 Points

Veal Milanese with arugula, cherry tomatoes and sour
capsicum with aged balsamic
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Filetto Rossini @ HK$ 700 | = 1,346 Points

Beef tenderloin with seared foie gras, mashed potatoes,
zucchini, black fruffle and Madeira beef jus
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Slow-cooked Rack of Lamb HK$ 495 | = 952 Points
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with eggplant purée, black garlic and new potatoes
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HK$ 150 | = 288 Points
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Grilled Seasonal Vegetables Sautéed Baby Spinach  Mashed Potatoes

Roasted Iberico

Pork Tenderloin & (P) [NEW)

with caramelized smoked pork belly, capsicum,
mashed potatoes and apricof jus
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HK$ 385 | = 740 Points

Australian Bone-in HK$ 1,390 | = 2,673 Points
Wagyu BMS 4/5 Porterhouse Steak B &)

with grilled seasonal vegetables, roasted potatoes and morel jus
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Seared Patagonian HK$ 495 | = 952 Points

Toothfish &) (S) [NEW]

with brown butter lemon potatoes purée,
zucchini and white wine mussels sauce
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Grilled Westholme HK$ 655 | = 1,260 Points
Wagyu Striploin MBS6-7 &) (B) () [NEW)

with baked tomato marmalade and parsnips
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Roasted Potatoes Seasonal Mushrooms
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HK$ 150 | = 288 Points HK$ 125 | = 240 Points HK$ 125 | = 240 Points HK$ 150 | = 288 Points




