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Appetizers A3 4

3 Garlic Prawns Salad with Mango Avocado Salsa $248
BTHhMREBDE

Baby Spinach Salad $118 4
(Fresh Spinach Leaves, Avocado, Cherry Tomato, Pine Nut, Bacon, Gruyere,

Garlic Croutons and Mustard Balsamic Dressing)

BEDE @ 402 28 B7C B8 KETEST  #ESERICRERD

Exira Topping 85N EiE! : Smoked Salmon E=X & 528

Classic Caesar Salad $98
(Cos Lettuce, Garlic Croutons, Poached Egg and Homemade Dressing)

SRS E @rEan  BEOERRRET)

Extra Topping FASMELRL :

Grilled Chicken / Smoked Salmon / Parma Ham F77$28 Each
JBHR | BE=A BEEAR
@) Fresh Burrata and Tomatoes with Basil $198

BARRMFOKRFZ L HED

Classic Parmma Ham Rock Melon with Balsamic Créme $138

BARBFEKEEZR

Maryland Crab Cake with Fresh Dill Cucumber Yoghurt $278
SERES TN
American Sharing Plate $168

(Deep-fried Chicken Thigh with Louisiana Sauce, Sautéed Prawns with garlic and chili,
Baked Potato Skins with Classic and Tex-mex Sauce)

EFBRPHE

eBEHER - FEBRYHR - SER/ER)

3 Sautéed Prawns with Garlic and Chili $138
TR R DI
Buffalo Chicken Wings with Blue Cheese Dressing, $128

Celery and Carrot Sticks
KB E R T 5T R A H A

@) Garlic Crispy Bread S68
e mEE
ﬁ Deluxe Seafood Platter with Condiment (For 2 persons) $1,088

(Fresh Boston Lobster, Mussel, Sea Whelk and Shrimp)

BESHEHE mum
GFEsELiEER - 50 - HTRERRE)

Soup &5

Lobster Bisque with Cognac $118
BT EERS

3 @) Cream of Wild Mushroom with Truffle Oil $98
B i SRR S B A B

Boston Seafood Chowder $98
* BB TS

Q Minestrone with Pesto $88
EVNIIES

*
w

Food items listed on this menu may contain food allergens such as cereals, shrimps, eggs. soybeans, fishes, crustaceans,
peanuts, free nuts and milk which may cause allergic reactions to particular patrons.
BN ERTESERYEHR  NRE B - - X2 A
RRESY - 4  BRNGERD  RESELERFHRABHRE -



Pasta & Risotto E K F¥ & = A FIER

Angel Hair Pasta with Fresh Boston Lobster, Tomnato and Basil

R IERE R A AR RS B hn

3 Linguine Vongole
BB AEREY

Porcini Tortelloni with Asparagus and Wild Mushrooms

FHESEANEFHEEREH

3 Fresh Egg Pappardelle with Oxtail Ragout
AT g ErR

Homemade Beef Lasagna with Rich Bolognese Sauce

BARETER

Q Fresh EQg Spaghetti Pecorino, Black Pepper and Poached EQg
BARMBEFFDHS L - BEHEBKRBECE

Q Penne alla Vodka
BEARFMREFMRBER

Arborio Risotto with Crab Meat and Crustacean Sauce

EERCTERBEAFER

@) Arborio Risotto with Forest Porcini Mushrooms

I EEEARER

[talian Classics - Your Choice and Combination
EpET=3=bwilb)
Pasta E AR

Spaghetti / Penne / Linguine / Tagliolini / Pappardelle / Angel Hair
BN REY I REW /4B FA5E / REE

Sauce #E#}:
Aglio Olio / Alfredo / Arrabbiata / Bolognese / Carbonara / Pesto / Pomodoro
melEh/ EERR/BREM/ RAE/ FHE/ BY SEEM

$328

$228

$218

$198

$188

$188

$188

$268

$218

$188




Pizza &4

Size 6-

3 Mezzo Signature $108
g

(Chili Beef, Salami, Pepperoni, Olive, Green Bell Pepper, Onion and Mushroom)

EREEE rbm - WEEE - A - BE SN OTERAE)

Chill Prawns and Pesto $108

(Shrimp, Red Onion, Sun-dried Tomatoes, Pesto and Garlic)

EEIRER g - ADYE  HEN - BURER

3 Parma Ham and Arugula $108

(Parma Ham, Arugula and Parmesan Cheese)

EEABREASTED s &R BEEET)

@) New England Greek $98

(Mushroom, Artichokes, Kalamata Olive and Feta Cheese)

HEEIEH (a8 BES  MEREHEL)

Q Margherita $98

(Tomatoes, Mozzarella and Basil)

EMRBISTEE @ KEELREY)

Make Your Own Pizza $108
BiESCE

Please choose four foppings:

Anchovy / Asparagus / Bell Pepper / Chicken / Deli Ham / Mushroom /

QOlive / Pepperoni / Parma Ham / Parmesan / Pineapple / Salami

RN EAR

RAN / BE /EHM /BRI KB/ AR/ BE RAE / BEEAR /I BEEES L/

W DREER

43 Chef,s Recommendation EF&HHE M
§ Vegetarian Choice £ 2%
)l,Spicy Choice &2
Prices are subject o 10% service charge M LB BB S i—REE
Photos are for reference only Bl Rtz £

Size 12:
$208

$208

$208

$198

$198

$208



Premier Steak Corner EERE

3 USDA Prime 430z Tomahawk Steak $1,688
EEEFRFEN EBRRYD - 432+
USDA 180z New York Cut Sirloin $788
YA - 18R+
USDA 8oz Black Angus Beef Tenderloin $398
EEZBET4H) - 8%+
USDA Rib Eye Steak 100z 2+ $418
ZBEIRREN ldoz 2+ $578

160z 2+ $658

Sauce £t
Black Pepper / Bearnaise / Garlic Rosemary Gravy / Green Peppercorn/ Pornmery Mustard
B/ Blet | BATEH | BB/ TR

Duroc Bone-in Pork Chop with Homemade Apple Sauce $318
FUE T BER Y\ W RERE

Australian Lamb Chops with Italian Herbbs and Thyme Gravy $318
BNFENREEARBEET

Slow Braised Wagyu Oxtail with Red Wine Gravy $388
ERADB RN 42

% All the above dishes are served with potatoes and fresh daily vegetables

BAE SR I E LA R 3

43 Chef.s Recommendation EF&HiE 7
§ Vegetarian Choice Z& 22
\Q,Spicy Choice & 2&
Prices are subject to 10% service charge LA LB B EZR n—REE
Photos are for reference only B Rit&Z



Main Course F 3

Baked Seabass Fillet with Garlic Tomato, White Wine Lemon Sauce $318
RS iE AR RBEES)

Pan-seared Salmon Fillet with Italian Vodka Capers Butter Sauce $258

BRI= X ABE R4t

Chicken Milanese with Fresh Lemmon and Pomodoro Sauce $278
Roasted Full Slab Baby Pork Back Ribs with Texas BBQ Sauce $198

BB EEMNEEE

[talian Meatball Sub with Potato Wedges $188

(Beef and Pork Meatball, Four Cheese and Pomodoro Sauce)

EAFNAIEBRE Getah  mes+  FEEHD

Buffalo Chicken Burger with Steak Fries $178

(Spicy Louisiana Chicken Breast, Hot Sauce, Crispy Bacon, Chopped Lettuce,
Avocado and Blue Cheese Dressing)

IKFINREE R EHEmN - 58 BER - £%  FHERESTE)

3 Boston Lobster Sandwich Combo $298

(Served with Brioche and Lobster Bisque Shooter with French Fries)

BT EREIR = RS @l hsEEBERHER)

Mezzo Burger Combo $288
(100z USA Beef pattie, Cheddar Cheese, Monterey Jack Cheese and Pickle)

served with Onion Rings, Buffalo Chicken Wings, French Fries and
[talian Sparkling Juice

BEERAS 10t 2E4H ST FBESLRBI

FFERE - KTHHEE - YERREARNE R
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