CACINA

Puglia: The Home of Trulli - Forbes s
Lunch Menu
Two courses HK$368 (appetiser and main course)
Three courses HK$398 (appetiser, main course, and dessert)
Four courses HK$448 (two appetisers, main course, and dessert)
Additional HK$68 for a glass of wine, sparkling tea, soft drink, or fresh fruit juice
50 B 68 ZHER - | - AKERT—M

Antipasto / Appetiser
Smoked Salmon Tartare, Beetroot, Cucumber, Dill Cream Sauce, Caviar
E-_Xmfthith - A58 - BN - JERE - B
W Puglia | Apulian Burrata Cheese, Smoked Eggplant, Cherry Tomatoes, Basil Oll
SMNDmAEZ L - EIEEmn - EEN - 28
Broccoli Cream Soup with Sautéed Calamari, Horseradish FiB{6 = BESEC KD BF 8 ~ FRARST

. Lobster Bisque with Créme Fraiche (additional HK$68) 3185 (31 &# 68)

La Portata Principale / Main Course
Puglia | Orecchiette “alla Barese” Broccoli, Italian Pork Sausage, Chilli and Anchovy
EENHE K « A - Bl - 258

< ( Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms Black Truffles (additional HK$68)
BA4AEREE  BEZIEE BB - BNE (5 2% 68)

W Pumpkin Risotto with Gorgonzola Cheese F/NEAFER - EZ +
Baked Fillet of Seabass, Almond Crust, Dijon Mustard }&8#8& « &1 - 77K

Puglia | Braciole Pugliesi: Beef stuffed with Caciocavallo, Pancetta, Savoy Cabbage “Salentina Style”

ENDERTAALS. FRERBEEZL  SUER - EHE

Il Dolce / Dessert

Sabayon, Mixed Berries, Grand Marnier, Strawberry Ice Cream VS - 35 - @B - +2BFLE;E

Puglia | “Sporcamuss Pugliese” Puff Pastry, Vanilla Custard, Icing Sugar EFZo30LER ~ EEES L - ##5E

Seasonal Fruit Salad, Lemon Sorbet IS /KR E - EESH

Inclusive of Coffee or Tea Z=EMMEELSE

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

Signature Vegan % Vegetarian 4’ Sustainable
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