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APPETIZER
AR

Carpaccio di Gamberi Rossi di Mazzara FarRAIER#HH
Mazzara Red Prawn Carpaccio

Or

Tartare De Beouf &A1t

Knife-chopped Raw Beef with Capers, Cornichons, Shallot, Dijon Mustard,
Parsley and Egg Yolk (Served Table-Side)

Or
Pan Tumaca®) @ FEEea

Catalan Toasted Garlic Bread Topped with Fresh Tomato Concassé
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soup
R

Zuppa Toscana © £ £ & 25
Tuscany Bread and Vegetables Soup

MAIN COURSE
ER

Paella De Verduras ©) #3527/
Mix Vegetables Paella
Or

Magret De Canard Z&BEHREEEEERVHE

Honey-lacquered Duck Breast with Vanilla Mash Potatoes and Baby Carrot
Or

Branzino Al Sale /8&8i#iEfR
Salt Crusted Baked Seabass with Steamed Vegetable (Served Table-Side)

Dessert
i o

Tiramisu RHKE
Mascarpone Cheese Cream, Savoiardi Biscuits, Espresso Coffee & Cocoa powder
Or

Fondant Aux Chocolat bk HERIEREEEHE

Hot Chocolate Fondant with Vanilla Ice Cream

INIST Setr'] V= e =201
;-'1&'-{ BNIANEHK$488 Per Person
3472 B4
2%, K
%R “9 Corkage fee per bottle of 750ml HK$200. &S (750 ) B 1K2007T
Prices are subject to 10% service charge. SM—RHEE
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