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Padua: Duck Festival
Lunch Menu
Two courses HK$368 (appetiser and main)
Three courses HK$398 (appetiser, main, and dessert)
Four courses HK$448 (two appetisers, one main, and one dessert)

Additional HK$68 for a glass of wine, sparkling tea, soft drink, or fresh fruit juice
S0 % 68 ZHEH - [  AKIERT—H

Antipasto / Appetiser

Caesar Salad, Seared Prawns, Parmesan Cheese, Croutons KR/l E

Padua Duck and Mushroom Terrine, Smoked Duck Breast, Apple Compote
EEISAR - BIEIGH - 5BRE
¥ Corn Cream Soup, Truffles AR SEINE

Lobster Bisque, Créme Fraiche (additional HK$68) BEl:/5% (5 /N7E%E 68)

La Portata Principale / Main Course
Padua | Padua-style Bigoli with Duck Ragout 10 EL TSI E EHD

<, Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms, Black Truffles (additional HK$68)
BHAEEED CEZREE  RIBLE - R/NWE (530 2% 68)

Risotto, Mixed Seafood, Tarragon && 58 2 A F &R
¥ Spaghetti with Tomato Sauce, Garlic, Basil EiEH) ~ &in - &L
Herb-Crusted Baked Halibut, Puttanesca Sauce &R {EEE B BB E 1SS

padua | Roasted Duck Leg, Mashed Potatoes, Amarone Sauce EEEME - 25 - [IFZEEALAT

Il Dolce / Dessert

Traditional Venetian Tiramisu &4t & JE Hr iR K &F

Padua Torta Pazientina, Almonds, Custard 1% RLE{_ & KRG A8
Mixed Berry Salad, Raspberry Caviar, Lemon Sorbet & /)2 IEEEE - BR FI

A

Inclusive of Coffee or Tea Z=ZEMNMESL S

All prices are subject to a 10% service charge M EEBESRMN—REE
Sig/rla:cijre.: v Vegan @:’Vegejfrian “q Sus;cainable
#AERX mE E$ OERE



