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ITALIAN 4-COURSE SET MENU
@

APPETIZER A3

Carpaccio Di Manzo
Beef Carpaccio

AEEEFAA
Or sk

Vongole Alla Marinara
Clams Cooked in White Wine, Extra Virgin Olive, Garlic and Parsley

EERBAR
Or =

Sformato Di Zucca e Peperoni Rossi
Pumpkin & Red Bell Pepper Flan Served with Cheese Fondue

ma JIN, A1 &H A 88 B e = £ KR

SOUP &5
Cacciucco alla Livornese
Tuscany Seafood Soup in Tomato

T RANENEH S

MAIN COURSE £

Parmigiana Di melanzane
Baked Eggplant Parmigiana with Tomato Sauce and Mozzarella Cheese

EMTIHEREE TREMEKFZ L
Or sk

Scaloppine Di Vitello Ai Funghi e Marsala

Pan Fried Veal Loin Escalope with Mushroom and Marsala Sweet Wine Sauce
BERU/NFABREREFAREEERFVMHAE
Or 3

Orata Al Cartoccio
Seabream Baked in Paper bag with Cherry Tomato, Capers, Olives & Cornichons

Y& = ST R e 2 Ak B A0 R LU A U AL R OR

DESSERT #am
Torta di Nocciole al gianduja BFEERAS HE

Warm Hazelnut Cake Served with Gianduja Chocolate Sauce
Or 3

Tiramisu 2 HIK &

Mascarpone Cheese Cream, Savoyard Biscuits, Espresso Coffee & Cocoa Powder

£111$488 Per Person

Corkage fee per bottle in 750ml $200. B E &1 (750=F1) $200

Prices are in Hong Kong dollars and subject to 10% service charge. {8 F DL #0058 S0 — B 5 2

Please inform us if you have any food allergies or dietary preferences.
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