CHCINA ®

VERIFIED
Tuscany - Forbes nsee
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 one glasiof wine, sparkling tea, soft drink, or fresh fruit juice
50 8% 68 TREE - RBK VKR —H

Antipasto / Appetiser
Smoked Duck Breast, Duck Liver Terrine, Orange Dressing /Z IS0 EC e i8R K &85

Tuscany | Tuna Tartare with Tuscan Panzanella, Tomatoes {LEfi EEEE& Mty - T
Pumpkin Soup, Sautéed Shrimp, Almond, Balsamic Vinegar ££iR 71— BREEF IS
“( Lobster Bisque, Créme Fraiche (additional HK$68) 325 (5 NNiE# 68)

La Portata Principale / Main Course
Tuscany | Pici with Tuscan Sausage Ragout in Tomato Sauce 1t EEEBEMEED
Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms, Black Truffles (additional $68)
BEREREH  EESIEE  RBIER  BRNE (BINE 68)
Pan-fried Barramundi Fillet, Green Asparagus, Saffron Sauce ERISER - SE& - WALCT
¥ Risotto with Seasonal Mushrooms and Parmesan Cheese Sauce B S = + B AR R

Tuscany | Chicken Leg in Tuscan “Hunter Style“, Tomato, Garlic, Herbs

EE R BAEHEE - T - 7 BR

Il Dolce / Dessert
Mixed Berry Napoleon, Egg Custard, Vanilla Gelato #&ZH & Tt REREZE

Tuscany | Sabayon with Tuscan Cantucci and Vin Santo EAFITHI R EMER - WES - #HE

Seasonal Fruit Salad, Lemon Sorbet IS< &R /)E - EIEFEE

AN

Inclusive of Coffee or Tea Z=AMNBEEE 3

All prices are subject to a 10% service charge M FHEEESBRM—REE

- Signature Vegan «ha Vegetarian Sustainable
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