Italian Set Lunch Menu - delle Rose
BEXEAMKFHEES - B8

Four-course set lunch (appetiser, soup, main & dessert) at HK$488 | 936 Points per person
MERTHESE (8% 5~ TR kEm) S HK488 | = 936 |a7n

Three-course set lunch (appetiser, main & dessert) at HK$458 | 879 Points per person
ZIERTHESR (B « TRkom) 1 HKS458 | 879 &7

Extra HK$120 for 1 glass of selected Italian sparking,
white or red wine, with a refill on the house
RESMHKS120ME=BEEAFREE ~ BBESAIE—
il G BB — X

Appetiser A

Insalata di pecorino, noci e pere - Romain lettuce with Sardinian pecorino, nuts, pear

BHRCZIERENE

Carpaccio di polipo con pomodorini, patate e olive -
Octopus carpaccio, cherry tomato, parsley potato, Cerignola olives

INTVER R B i R g

Affettati misti all’ltaliana - Italian mixed cold cuts DOP

BATESRRABHE

Burrata Pugliese pomodorini e basilico - Apulia burrata cheese, cherry tomato, basil sauce

BANEESIOKF Z LR ENREHDEE

Culatello di Zibello e terrina di fegato grasso - Culatello and foie gras terrine
R RN ARACHES AT 2=
(A supplement of HK$118 51 HK$118)

Soup i

Zuppa di verdure del giorno - Soup of the day proposed by the chef

=HES

Zuppa d’Aragosta - Creamy lobster soup with cognac
TEERSES
(A supplement of HK$150 510 HK$150)



Main Courses £33

Linguine al pesto - Linguine with pesto
BB IS A

Risotto ai frutti di mare - Risotto with seafood

B ARRIER

Polletto alla diavola con patate al forno - Deviled spring chicken with baked potatoes

BREBREREIREERERT

Halibut in salsa di limone con spinaci e carote al burro -
Halibut in lemon sauce with buttered spinach and carrots

EE B RECE BT R R HE

Guancia di bue brasata con purea di patate - Braised ox cheek with mashed potatoes

ADRETEANES

Spaghettoni Martelli all’astice - Martelli spaghetti Lobster
BEMRIE B AR
(A supplement of H K$118 S0 HK$118)

Tagliata di black angus - Tagliata Rib Eye

R ERIRERR
(A supplement of HK$100 510 HK$100)

Desserts #an

Dolce del giorno - Daily option
=HER

Tiramisu - Signature Angelini tiramisu

BRREATZ L8

Gelato or sorbetto - Ice cream or sorbet
==) ==\ s e
EET NS

Frutta mista - Fruit platter

7K ERER

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.
BRFIERSHMEL R TEEFFRCIERE - MBEAEFREYHR » FRRMRFEEMHAS o

Subject to 10% service charge BiI—RHE&E



Italian Set Lunch Menu - delle Viole
BEXAMKFHESR - 570

Four-course set lunch (appetiser, soup, main & dessert) at HK$488 | 936 Points per person
MEXTHEE (B 5~ TR kElm) S HK488 | = 936 |a7n

Three-course set lunch (appetiser, main & dessert) at HK$458 | 879 Points per person
ZIERFHER (B « FRkEom) 11 HKS458 | 879 &7

Extra HK$120 for 1 glass of selected Italian sparking,
white or red wine, with a refill on the house
RESMNHKS120MME=BESAFREE ~ BBESAIE—
I R BB EMN—X

Appetiser A

Insalata tiepida: radicchio, rucola, misticanza, crostini, prosciutto, pinoli, bruciatini di pancetta al balsamico -
Warm salad: radicchio, rocket, mixed salad, croutons, ham, pine nuts, balsamic bacon burns

HEZRRDRECEEELR « REZAMR « IFCRIERREET

Tartare di gamberi rosa, zucchini e agrumi - Pink prawn tartare, zucchini, citrus

R AL MR M thEC SRR I AH A B

Lingua di bue in salsa verde - Beef tongue in piedmontese green sauce

RN ECEE INE T T

Burrata Pugliese pomodorini e basilico - Apulia burrata cheese, cherry tomato, basil sauce

BANEESPOKF Z LR ENREHDEE

Culatello di Zibello e terrina di fegato grasso - Culatello and foie gras terrine
RN ARACHES AT 2
(A supplement of HK$118 51 HK$118)

Soup &

Zuppa di verdure del giorno - Soup of the day proposed by the chef

=HES

Zuppa d’Aragosta - Creamy lobster soup with cognac
TEERSES
(A supplement of HK$150 510 HK$150)



Main Courses £33

Ravioli di ricotta burro e salvia - Ricotta ravioli with butter and sage

BEANZEERHFHRERER

Risotto alla salsiccia e radicchio di Chioggia al vino rosso -
Sausage risotto and Chioggia radicchio braised in red wine

B EARNEREADEERE

Costicce di maiale brasate con purea di patate - Braised pork ribs with mashed potatoes

FIVBHTHIRHESR

Saltinbocca alla romana con purea di patate - Saltimbocca alla romana and mashed potato

BRRIVNBFFREER

Salmone all’arancia con verdure di stagione al burro -
Salmon with orange sauce and sautéed seasonal vegetables

=X RS RT R T R mR

Spaghettoni Martelli all'astice - Martelli spaghetti Lobster
BEtRIE = A FIRD
(A supplement of HK$118 51 HK$118)

Tagliata di black angus - Tagliata Rib Eye

JEFRER AR AL RS
(A supplement of HK$100 511 HK$100)

Desserts #an

Dolce del giorno - Daily option

= A
EHE

Tiramisu - Signature Ange“ni tiramisu

BRE AR Z L8

Gelato or sorbetto - Ice cream or sorbet
BRERHEE

Frutta mista - Fruit platter
EEoK R

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.
BRFIERSHMEL R » TEEFFRICIERE - MBEAEFREYHR » FRRMRE SRS

Subject to 10% service charge BiI—RFHEE



ltalian Set Lunch Menu - delle Margherite
BERXEAKRFHER - BIRER

Four-course set lunch (appetiser, soup, main & dessert) at HK$488 | 936 Points per person
MEXTHEE (8% 5~ TRkElm) S HK$488 | = 936 |7

Three-course set lunch (appetiser, main & dessert) at HK$458 | 879 Points per person
SIERTHER (B « TRkom) 511 HKS458 | 879 &7

Extra HK$120 for 1 glass of selected Italian sparking,
white or red wine, with a refill on the house
RESMHKS120ME=BESAFREE ~ BBESAIE—
I R B &M —X

Appetiser A

Insalata Cesare: lattuga romana, polletto alla griglia, crostini, prosciutto croccante -
Caesar salad: Romaine lettuce, grill chicken, croutons, crispy Parma ham

SRV RECAEBER RN - BS AR

Polpette di merluzzo con salsa alle fragoline di bosco e limone -
Cod fish croquettes with strawberries sauce and citrus

VERE RIKEC L 2122 KA 1%

Nervetti di vitello, fagioli cannellini e cipollotti con crostoni alla Toscana -
Veal nerves, cannellini beans and spring onions with Tuscan croutons

FFHOREARE - BRI FRE L

Burrata Pugliese pomodorini e basilico - Apulia burrata cheese, cherry tomato, basil sauce

BEARMEEDRSUKFZIREMREDEEE

Culatello di Zibello e terrina di fegato grasso - Culatello and foie gras terrine
R RN ARACHES AT 2
(A supplement of HK$118 5 HK$118)

Soup i

Zuppa di verdure del giorno - Soup of the day proposed by the chef

EHES

Zuppa d’Aragosta - Creamy lobster soup with cognac
TERBZES
(A supplement of HK$150 510 HK$150)



Main Courses £33

Fusilli pesto e gamberi - Fusilli pesto and prawns

= ﬁ%%ﬂiﬁgﬂEﬂ Fb_' ﬂ?\n\/%/( il

Tajarin in salsa d’agnello crema di sedano rapa e vincotto -
Northern ltalian noodles, lamb ragout, celeriac and wine reduction

BRREAEZENEFBFA « FRIRRADET

Braciola con patate pancetta affumicata e salvia - Pork chop with smoked bacon, potatoes and sage

BIEFEN\RER - EAKERE

Cosciotto di pollo ripieno di salsiccia e speck con purea di zucca -
Chicken leg stuffed with sausage and speck with pumpkin puree

ENEERIERRNEREANSEC RN

Branzino al limone con verdure al burro - Seabass with lemon and buttered vegetables

BRUSIERECEE R HERR

Spaghettoni Martelli all'astice - Martelli spaghetti Lobster
BEtRIE = AR
(A supplement of HK$118 51 HK$118)

Tagliata di black angus - Tag|iata Rib Eye

1%%&@]#@@14: }IL7K
(A supplement of HK$100 511 HK$100)

Desserts #an

Dolce del giorno - Daily option

= A
EHE

Tiramisu - Signature Ange“ni tiramisu

BRE AR Z L8

Gelato or sorbetto - Ice cream or sorbet

SR

Frutta mista - Fruit platter
EEoK R

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.

BRITER SRR SFRPIERE - A EAISHFREYHR - FRERFINRBEHAE -

Subject to 10% service charge BiI—RFHEE



Italian Set Lunch Menu - delle Orchidee
BEXAMKFHES - M1t

Four-course set lunch (appetiser, soup, main & dessert) at HK$488 | 936 Points per person
MigsRFHEE (BE 5 ~ TR&EHm) 811 HK$488 | = 936 17N

Three-course set lunch (appetiser, main & dessert) at HK$458 | 879 Points per person
SIERTFHESR (B « FRkEom) 511 HKS458 | 879 &7

Extra HK$120 for 1 glass of selected Italian sparking,
white or red wine, with a refill on the house
RESMNHKS120MME=BESAFREE ~ BBESAIE—
I R BB EMN—X

Appetiser A sE

Insalata di tonno cotto a bassa temperatura, pomodorini, misticanza, uova quaglia e cipollotti -
Tuna salad cooked at low temperature with cherry tomatoes, mixed salad, quail eggs and spring onions

TREEZRRENM « MRV  BHERFE

Petto d’anatra affumicato, croccante di parma, condimento al melograno e frisée -
Smoked duck breast, crunchy Parma, pomegranate condiment and frisée

ERSH A 2N S AR ~ AR REE

Sformatino ai funghi e fonduta di formaggi - Mushroom flan and cheese fondue

VBSBRETERC S T2

Burrata Pugliese pomodorini e basilico - Apulia burrata cheese, cherry tomato, basil sauce

BEAMNEBEEDSKFZEREMRESEEE

Culatello di Zibello e terrina di fegato grasso - Culatello and foie gras terrine

RSN N ARACTRATE
(A supplement of HK$118 510 HK$118)

Soup &

Zuppa di verdure del giorno - Soup of the day proposed by the chef

TS

Zuppa d’Aragosta - Creamy lobster soup with cognac
TEERSES
(A supplement of HK$150 570 HK$150)



Main Courses £33

Spaghetti alla marinara - Spaghetti with shell-less seafood
\mIEEIER AT

Tortelloni alla parmigiana di melanzane - Tortelloni with eggp|ant parmesan

BRUMFERZLIRANESR

Arrosticini abruzzesi con patate al forno - Abruzzo style lamb and pork skewer with baked potatoes

B FARERARLIRE

lombo di manzo alla brace con salsa al pepe nero e verdure al burro -
Grilled Sirloin with black pepper sauce and buttered vegetables

TR S R AU R R

Zuppa di pesce alla Genovese con crostone all’aglio - Genoese fish soup with garlic crouton
2 (R Wos i) ekl s S =)

Spaghettoni Martelli all’astice - Martelli spaghetti Lobster
BEMRIE B AFI
(A supplement of H K$118 S0 HK$118)

Tagliata di black angus - Tagliata Rib Eye

RERRERR
(A supplement of HK$100 510 HK$100)

Desserts #an

Dolce del giorno - Daily option
=HER

Tiramisu - Signature Angelini tiramisu

BREEATZ L8

Gelato or sorbetto - Ice cream or sorbet
==) ==\ S = e
RTINS

Frutta mista - Fruit platter

7K EREE

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.
BRFIIERSHMEL R » TEEFFRICIERE - MBEAEFREYHR - FRRMNRFEEHS

Subject to 10% service charge BiI—RFHEE



