LUNCH MENU
CAMPANIA

TWO COURSES THREE COURSES FOUR COURSES
HKS368 HKS$398 HKS448
(appetiser, main course) (appetiser, main course, dessert) (2 appetisers, main course, dessert)
+ AEEHKS68

A glass of wine, sparkling tea, soft drink, or fresh fruit juice EFREE - RUBZE VHKERT—HF

ANTIPASTO / APPETISER

Cauliflower Cream Soup @ Lobster Bisque Napolitan Cold Cuts
Pancetta, Black Truffles N adflgona' HKS68 with Grilled Smoked Scamorza Cheese
EINERIRES REHE (3 A e) EEE R EALE + SRS AR
Antipasti Trolley SR & H
+ B HEHKS38 + BHEHKS58
Three Items = Five ltems AR
LA PORTATA PRINCIPALE / MAIN COURSE
“Amalfi Style” Fusilli Lunghi @Strozzapreti e“Sorrentina Style” Gnocchi
with Mix Seafood, Braised Beef, Barolo Wine, Mushroomes, with Tomatoes,
Cherry Tomato Sauce Black Truffles (additional HKS68) Mozzarella Cheese, Basil
1EhE R MiREE B EM RN BRESEEE B EFfFAF-BEM-RilipiZt
RIRE (BmEes)
Salmon Fillet Tagliata Grilled Ribeye Steak 36 south Stewed Pork
Asparagus, Dill Cream Sauce, Salmon Roe (300, share for 2) (additional HK$188) Tomato Sauce, Smoked Provola, Potatoes
EXANEE BRERRE - =XAF YR RIGREE N BFER- B EEZ T -BE
(30032, MfILA) (B hN#E188)
IL DOLCE / DESSERT
Ricotta Cheese Pie @Tiramisu Fruit Salad
Lemon, Orange Zest Shaved Chocolate (Served Tableside) Limoncello Sorbet
BERXZ M BEEER BRERFZ L6 RFLKRDEVEGBTIE

Inclusive of Coffee or Tea Z= X MNHEER S

© O

Signature dish ~ Vegetarian

Prices are subject to a 10% service charge {&H B 21— RF & el ES-



