CACINA

Umbria: Norcia Black Truffles . Torbes iz
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
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Antipasto / Appetiser
Roasted Beef Tongue, Bell Pepper Salad, Parsley Sauce E4-ffl{EsEHUV B ERE
Umbria | Selection of Umbrian Cold Cuts and Cheeses &2 S A P E0RA K& Z TH
¥ Tomato Cream Soup, Mozzarella Cheese, Pesto Sauce Ef & TR SEEEE
< ( Lobster Bisque with Créme Fraiche (additional HK$68) 8215 (5N i 68)

La Portata Principale / Main Course
Umbria |Spaghetti “alla Norcina” with Sausage, Cream Sauce, Black Truffles, Pecorino Cheese
BEAMNMEEE - BET - BNRE - 2+

<\( Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms, Black Truffles (additional HK$68)
BIFRAERET  ERRFIEDE BB - BNE (300 8% 68)

ﬂ}“ Risotto with Four Cheese and Walnut, Honey, Black Pepper
Mz TR ARMER - Gk - BE - FEiPR
Pan-seared Fillet of Salmon, Lemon Dill Sauce, Asparagus, Salmon Roe
BRI=XRAEN - BEIET - BE - =&
Umbria Stewed Chicken Casserole, Tomato Sauce
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Il Dolce / Dessert
Lemon Tart, Custard, Meringue ##i5## - &+ - EQE

Umbria | Traditional “Brustengolo” Umbrian Cake with Raisins, Pine Nuts, Rum and Vanilla Ice Cream
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Seasonal Fruit Salad, Lemon Sorbet i5 < /KR EALIEE i

A

Inclusive of Coffee or Tea Z=#EMIBEEL S

All prices are subject to a 10% service charge M EBEESRM—RHEE

Signature Vegan % Vegetarian \\" Sustainable
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