CACINA |

Basilicata: Southern Italy  Forbeszise:t
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

SN A% 68 THEE - FEZR  RKIRA—H

Antipasto / Appetiser
Octopus Salad, Cherry Tomatoes, Olives, Potatoes, Capers, Lemon Oil
JUNEDE - B - 818 - 17 - BF - #2%)
Basilicata | 9 Traditional “Crapiata” Beans and Legumes Soup E# %55
Beef Carpaccio, Rocket Salad, Parmesan Cheese £4H A #XFiRAEFEZ L+
Lobster Bisque, Créme Fraiche (additional HK$68) #Ei&'% (5 /N &% 68)

La Portata Principale / Main Course
Basilicata | Potentina-style Cavatelli with Pork Ragu ;& BEHL =058 A 2 g 50

[ Strozzapret, Braised Beef, Barolo Wine, Seasonal Mushrooms, Black Truffles (additional HK$68)
BHREREE  EESFIEE  BIELE - BN (530 BE 698)

Risotto, Spicy Salami, Paprika, Bell Peppers ¥ A5 Kl = AFER

“?}‘ Penne with Basil Pesto, Vege}ables, Pine Nuts,_lzrench Beans
BETEHEN  H#X 1 FET
Fillet of Seabass, Clams, Lobster Sauce EFlfE A 51R & EEWHS

Basilicata |“Pignata Lucana” Stewed Lamb in Tomatoe Sauce, Chilli, Mushrooms on Polenta

FLEEIFA ~ EEgE - Al ~ B - BBEE - FORM
Il Dolce / Dessert
Vanilla Panna Cotta with Raspberry Sauce EE 2 RAic B R FE
Basilicata | Basilicata-style Ricotta Cheese Tart EFR|FERAA BT L1
Mixed Berry Salad, Raspberry Caviar, Lemon Sorbet &V R IBEEE - BRI

A

Inclusive of Coffee or Tea Z=ZEMNBES 3

We use only cage free eggs — a responsible and wholesome choice.
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All prices are subject to a 10% service charge M EBEAESRIN—REE

Signature Vegan Vegetarian Sustainable
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