CACINA

Chef's Special Set Dinner < Forbes t7s:-

Antipasto/Appetiser
Carpaccio di Gamberi Rosa, Avocado, Arance, Caviale di Aringa
Pink Shrimp Carpaccio, Avocado, Orange, Herring Caviar
M EWER ~ HHR - &R - BT

Paste/Pasta
Spaghetti alla Pescatora con Crema ai Ricci di Mare e Prezzemolo
Spaghetti with Mixed Seafood, Sea Urchin Cream Sauce, Parsley
HIBBHEN  BEIET  BH

La Portata Principale/Main Course
Sottofiletto di Manzo alla Griglia, Fegato d’anatra Scottato,
Pure’ di Ciliegie, Salsa al Tartufo Nero
Grilled Beef Sirloin, Seared Duck Liver, Cherry Purée, Black Truffle Sauce
ETRF - ERBH - BEFS - BRET

Il Dolce/Dessert
Torta di Nocciole, Namelaka Cioccolato Bianco,
Granita all’ Asparago Verde e Caramello
Hazelnut Cake, White Chocolate Mousse, Green Asparagus Granita, Caramel
BFER  BROARE - BESKDKER

Additional HK$98 for Chef Andrea’s signature lobster bisque S/ &% 98 =X B R ER S
Additional HK$68 for a glass of Italian wine, sparkling tea, soft drink, or fresh fruit juice
HNNEE 68 THEANER - KB - AKIRT—H
Cantine Pellegrino Parthenium Grillo DOC 2022
Cantine Pellegrino Parthenium Nero D’avola DOC 2022

HK$888 per person
BUEE 888

Price is subject to a 10% service charge
BEESRM—RBE
Other discounts are not applicable to this set menu
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