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Forbes

TRAVEL GUIDE

CACINA

LUNCH MENU
ROMAN SPECIALTIES

TWO COURSES

HKS368

(appetiser, main course)

THREE COURSES

HKS398

(appetiser, main course, dessert)

FOUR COURSES

HKS448

(2 appetisers, main course, dessert)

+ B HEHKS68TT
A glass of wine or fresh fruit juice EHZ& B EH—F

ANTIPASTO / APPETISER

0 Tomato Cream Soup

Mozzarella Cheese, Pesto Sauce

KFZEEMTES

Battuta di Manzo,
Uova di Salmone e Midollo
Beef Tartare, Salmon Roe, Bone Marrow
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Lobster Bisque
additional HKS68

REdR 7 (B A 68 7T)

Antipasti Trolley RIS &HE
+AMEHKS387T +AMEHKS587T

Three Items = Five ltems A

LA PORTATA PRINCIPALE / MAIN COURSE

Risotto @ Strozzapreti Fusilloni
Mixed Seafood, Tarragon Braised Beef, Barolo Wine, Mushroomes, Tomato, Stracciatella Cheese, Spicy Oil
BEBEHEEANER Black Truffle (additional HKS$68) HMETF R T Z T IR 44 M B ¥R H

Pan-fried Octopus
Inspired by Galicia and Santa Lucia

BRI\NA
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Tagliata Grilled Rib-eye Steak 36 south
(3009) (additional HKS188)
JEER36EE FN
(300%2) (B IN#AHE1887T)

Coffee Parfait
Blackberry Sauce, Yoghurt,
Buckwheat Crumble

MEFESEHEETE R8I

Slow-cooked Pork Belly

Chickpeas, Saffron Ragu
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IL DOLCE / DESSERT

@ Tiramisu

Shaved Chocolate (Served Tableside)
BHREARMNZ of

Inclusive of Coffee or Tea Z= £ MNIMHEaE =S

Prices are subject to a 10% service charge {BH B ==2l—RF &

Seasonal Fruit Salad
Raspberry Sorbet
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Signature dish
TERESE
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Vegetarian
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